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Isnt the single most important step to a self-sufficient 
lifestyle growing your own fruit, vegetables and flowers? 
We can help you grow your own vegies organically, free 
of chemicals and definitely not genetically modified. Our 
seed-to-table heirlooms, coming fresh from your backyard, 
are like artisan breads; vastly superior to any supermarket 


bought produce. 
The Diggers Club is THE club for 


organic gardeners. 


Growing fruit at home that's fresh, tasty and organic rather 
than buying those supermarket fruits of deception cuts 
Greenhouse emissions by 3096. 


Learning to grow your own is all 

У explained in our book. Over 240 
The Australian P heirloom vegetables and herbs, 

Fruit & Vegetable plus 188 fruits, nuts and berries 

х are photographed and described 

for all climates. From avocado 

to white sapote, with the most 
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Environment Trust 


The Diggers Club is owned by the Diggers 
Garden and Environment Trust, a not-for- 
profit charitable trust that preserves Australias 
comprehensive climate guide `^ heritage of heirloom seeds and plants, and the 
to ensure your success. Includes ` gardens of Heronswood and St Erth. 


three mini plot planting plans Diggers seeds are 100% owned and 
for first timers. trialled in Australia, unlike UK 

sourced seeds sold in 
70% of outlets. 
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All about the Diggers Club 


"Ihe Diggers Club began 33 years ago 
and we are now Australia’s largest 
garden club with more members than 
Australias most popular football club, 
Collingwood. Imagine how more 
satisfying it is to spend five hours in 
your garden growing your own flowers 
and food than watching the footy! We are 
helping gardeners from Hobart to Cairns.” 
Founder, Clive Blazey 


Free seeds, exclusive plants & discounts 


Diggers members receive 8 free packets of seeds each 
year and free entry to our gardens, so come and visit 
historic Heronswood in Dromana and St Erth in 
Blackwood, VIC, our nurseries and our shop in the 
Botanic Gardens of Adelaide. 


We have hundreds of exclusive plants (Wasabi, Capers, 
World's Hottest Chilli) that you won't find at your local 
nursery and members can save up to 3096 on quantity 
purchases of seeds and plants. 


6 magazines a year 


Every second month we post you 
our magazine featuring seeds, bulbs, 
perennials and roses. Our articles 
fearlessly tackle GM, seed ownership, 
climate change and ethical food. 
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Dear readers, 

Welcome to the winter issue. It's been an exhilarating, 
creative journey for all of us at EG to bring you 

this issue and the previous one — both radical 
departures from Earth Garden ' traditional format. 
Radical departures can be challenging, annoying and 
unsettling — especially if you have fond memories 
of where you were, what you were doing, and how 
you felt when you read Earth Garden in its traditional 
format. But many forms of tradition are simply ripe 
for reinvention. I sometimes hear people say: "I live 
like this because that's how traditional tribal societies 
lived.” Fine. 

But many traditional tribal societies I’ve brushed 
up against had some awful traditions, like wife-beating, 
child brides, and zero respect for the lives of other 
animals. I remember a classic passage from an all-time 
amazing Australian book called Sing For Me Countryman 
by the enigmatic musician, Neil Murray. He was deeply 
embedded in the lives of Aboriginal people from the 
remote settlements of the Western Desert, like Papunya 
and Kintore, when he asked the older men if they 
yearned for the old days before European disruption. 

Unanimously, they declared that they had no wish 
to go back to that lifestyle for one simple reason: there 
was too much killing and payback in the old days. They 
had lived in constant fear of reprisal parties, revenge 
killings, and warriors from neighbouring lands, like the 
fearsome Warlpiri, invading, stealing their women and 
wreaking havoc. This shocked me, because I'd had a 
romantic notion that everything must have been better 
in the old days. Of course, none of this justifies the 
unspeakably appalling treatment of Aboriginal people 
by European invaders that continues to this day. 

If we hadn't turfed out the tradition of relying 
without question on coal-fired electricity for our 
homes, none of us would be living in solar-powered 
houses, in the middle of the greatest energy revolution 
since James Watt developed the steam engine. So 
changes to EG are part of keeping EG a creative project 
— thanks to the commitment and talent of Tony Fuery, 
Fiona Tunnicliff and Viv Hamilton. 

Which reminds me of the creative projects my 
family's been involved with recently — and how it 
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relates to my food garden. I am very lucky to be 
married to a very talented woman, Judith Gray. If I 
listed Judith's talents I would go well over my word 
limit, and this would set a bad example for all our other 
disciplined writers. People often ask us why all our 
children are musicians and artists, and why they always 
seem contented with their lives and myriad projects. 
Long ago I stopped claiming any credit for this. “All 
karma, no clue!" is what I usually say when people 

ask (wondering if we have some secret recipe). Of 
course, like any family we have our share of dramas and 
challenges (Yee-hah! Ride ‘em cowboy!). Maybe part of 
the answer relates to not having a television for nearly 
25 years, but I think it's more likely to be something 
Judith said to a friend recently after the usual question. 

She said: “Out there in the world, you can do 
anything you want: deal with institutions, red tape, 
banks, governments, money. But once you step into 
our home it's about creative projects and spirituality. 
I don't care if my family is creating songs, paintings, 
garden beds, bamboo garden frames, magazines, or 
cakes, but I want this to be a creative world, not a 
bureaucratic one.” 

Wow. In all the years I’ve known Judith I'd never 
heard her say this. It sounded so reasonable, and зо... 
pre-meditated! So now, when I go about my business 
creating garden beds or magazines, I do so in a more 
mindful way — a way that tries to see this creative 
process as part of this nourishing life. 

The photo on page 19 shows my Judith in April, 
a few days and frantic nights before the opening of 
her first solo art exhibition of encaustic paintings: 
‘Dissolving Into Country’. The opening was a very 
moving event, with Judith reading out her Artist 
Statement about some of the themes and meanings in 
her work. 

Jean Paul Sartre once said: “Life has meaning - if 
you give it some.” We say: “Give it some.” 

And I hope the stories in this issue can help you 
enjoy the creative meaning you choose to inject into 


your Earth Garden projects. 


Write in and you could win a copy of Back Yard Farmer Number Twelve 
Email: editorialg)earthgarden.com.au or Mail: PO Box 2, 


Trentham, Vic, 3458. 


WHERE ARE YOU NOW? 

Dear Earth Garden, 

Thanks again for a wonderful 

magazine. I was thrilled to read 
John and Penelope Judge’s letter 

(EG 166) because, as I continue 

slowly trawling through ‘The Lot (m 
only up to 1981!), I often wonder what 
became of some of the Earth Gardeners 
from those early years. 

Landlines during the 1970s was 
almost completely dominated by readers 
seeking alternative lifestyle opportunities 
away from the rat race. Many were 
interested in establishing communities 


INDOMITABLE ASPARAGUS 

Hi, 

I was just reading an Earth Garden back 
issue (EG 158) and someone enquired 
about asparagus being overgrown with 

` weeds and grass and there was a reply 
that asparagus is "pretty good at pushing 
up through mulch”. 

I use a lot of whole bales of 
straw with the strings attached 
around my garden. They eventually 
break down in 12 months or so. I 
accidentally placed a bale over a 
dormant asparagus plant and the plant 
eventually forced itself up though the 
solid bale of straw. 

Peter 


with other Earth Garden readers. 

How many communities got 
off the ground I wonder? Did they 
last? Were any early EG readers 
successful in realising their dreams? I 
would love to hear from others like 
John and Penelope. A “Where are they 
now?" column would make fascinating 
reading. Whether they have tales of 
success or failure, it would be lovely to 
know that some of these early Earth 
Gardeners are still on the path! 
Wishing all Earth Garden readers a 
fruitful 2014 in all respects. 
Alison Clark, Hurstville Grove, NSW 


Asparagus: vigorous or what? 


NOTHING BETTER 

To The Hard Working EG Team, 

The books arrived in good order and 
we are enjoying them immensely. I 
have been buying your magazine for 
many years and should have subscribed 
long ago. I yielded to your marbles of 
temptation and donated to your Nepal 
endeavours as well and shall continue to 
do so. Thank you for all you do and to 
the many people who contribute and 
give us ideas to implement in our own 
area. There's nothing better than sharing. 
Lorraine Davis 


BURNING WATER 

Dear Earth Garden, 

My husband and I live in a rented cottage 
on a sheep station, halfway between 
Cowra and Boorowa, NSW. Before we 
moved here the cottage had been empty 
for nearly two years, so the garden was 
neglected. The ground is as hard as 
cement and would need a lot of work. 
I'm afraid neither of us is capable of doing 
the hard yards, so we decided on a ‘no 
dig' garden. Our problem is the ground 
water that we have for the garden. Our 
introduction to it was to have it burn the 
leaves of everything it touched. I know 
we can have it tested, but I wonder if this 
is necessary, since whatever the problem 
is, we will have to find a way to purify the 
water. So my question is, is there any way 
of doing this without it costing a fortune, 
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Needed: water that 
doesn't kill plants. 


as we are pensioners with no other means? 
The cattle drink this water so it can't be 
too bad. Hope you can help as I miss my 
garden! Email: nickylouearle@oneseniors. 
com.au. 

Nicole Earle 


Hi Nicole, 
How startling to have your water burn your 
leaves! I'm assuming it isn't because you 
water at midday in summer! Common 
causes of poor water quality are hardness, 
iron, and salinity. You should have your water 
tested before you consider an alternative 
filtration method: you need to know why 
your water is burning the leaves. I suggest 
you contact the NSW DPI and see if you 
qualify for reduced charges from their water 
testing lab: phone 1800 675 623 or email: 
wollongbar.csu@dpi.nsw.gov.au. 

— Alan 


SALT-FREE WICKING BEDS 
Hi, 
Earth Garden has carried many inspiring 
articles on wicking gardens beds, and I 
wish to suggest one additional step to 
the bed design that may improve the 
long term health of the plants contained 
therein. Salts may leach out of the soil 
and from any fertiliser that may be used 
in the bed. These salts migrate down the 
capillary column of water and end up in 
the water reservoir at the base of the bed. 
The salinity of this water (over time) will 
increase and may affect both soil and plants. 
During construction of the bed, 
place a drainage plug at the base of 
the water reservoir and drain all of the 
water out of this area on a regular basis 
— perhaps every two to three months 
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(depending on the nature of the soil and 
the fertiliser). 
Rob Furneaux, Burrawang NSW 


What a great suggestion Rob. This is the 
sort of subtle gardening problem that isn't 
obvious when you start out with wicking 
beds. In the honeymoon period all wicking 
beds look gorgeous! Thanks. 

— Alan 


EXTRA KNOWLEDGE 

Dear Earth Garden, 

I am extending my subscription to 
Earth Garden. It is good value for 
money, good reading and I always get 
extra knowledge from the ideas in 
Earth Garden magazine of which I have 
most copies. I have a dozen chooks 
and recently I acquired three Rhode 
Island Reds and an Isa Brown, which 
are still kept separate from my bantam 
Wyandottes until I find it safe for them 
to use the same run. I have just dusted 
them and wormed them for now, but get 
good large eggs from them. Thanking 
you Earth Garden team, 

Jack, Cedar Vale, QLD 


YEARS OF PLEASURE 

Dear Earth Garden, 

What an amazing offer (‘Bribe to 
Subscribe’), thank you! Have been 
inspired for many years by your magazine 
and when it comes out at the newsagent’s 
the familiar rush of anticipation of reading 
and absorbing the contents washes over 
me! I’m now collecting the journals for 
my children and building up their own 
collection whenever I come across them 
— markets and so on. I’m so excited to 

be able to subscribe to send as a gift to 
each of them and no doubt they'll receive 
many years of pleasure from not only the 
journals to come but also the Earth Garden 
sustainable living books as well. 

Your journal reinforces the vital 
message of treading lightly, reduce, 
re-use, recycle and keeps the dreams 
alive! Thank you to all of you who 
contribute in producing Earth Garden 
— may you continue to inspire for 
many years to come. 

Gayle, Candelo, NSW 


For subscriptions go to earthgarden.com.au 
or call (03) 5424 1814. -EG 


If it's an EG recipe, it must be good! 


HAPPILY BRIBED 

Dear Earth Garden, 

I am very impressed with your 
thoughtful and amazing offer (“Bribe to 
Subscribe). What a wonderful idea. I 
have been spasmodically collecting your 
informative magazine since the 1980s, 
maybe earlier. I am in the process of 
making a quiche from issue 69. If itis 
like the other recipes I have tried, it will 
taste delicious. Every time I re-read the 
earlier magazines, I find something I had 
not seen before. 

Many thanks for an absorbing and 
easily readable journal. I initially bought 
it for the gardening hints and excellent 
ideas. Cheers, 

Ann Dalton, Wembley, WA 


A LITTLE GINGER 

Hi there, 

I have bought the autumn edition of the 
Earth Garden quarterly journal — it's 
wonderful — but can you please tell 

me how much ginger goes into the 
capsicum chilli sauce on page 64? 

Many thanks. 

Yvonne 


Hi Yvonne, 
We're so sorry we left that detail out. I've 


just heard back from the author on this 


and Brydie suggests: “A knob of ginger 

is good, say half a thumb size. Peeled, 

roughly chopped and processed with the 

rest of ingredients." We hope that your 

sauce turns out wonderfully. Let us know! 
— Fiona 
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THE NEW LOOK EG: WHAT YOU RECKON 


Congratulations on the new look magazine 
— well done! Bet your circulation goes 

up! It helps to erase the concept that things 
environmental are dowdy. A great effort by 
all concerned. 


Cath 


Love your new look magazine. Very classy, 
and a huge change from the 1972 initial 

EG I found in Honeysett’s Newsagency 

in Springwood, NSW, so long ago in my 
twenties. Now back in the city as the five kids 
are all finishing university and working. Like 
your magazine — time for a new phase. 

Paul and Viv 


Congratulations, your website is beautiful, 
easy to use and I’ve just used my whole 
lunchtime reading everything! 

Merry 


Is the plastic wrapping the EG mag is posted 
in recyclable? 
Brad 


No not recyclable Brad, but bio-degradable, 
utilising the latest technology of EPI plastic. 
—EG 


Thanks for the copy of the new look 

EG. Most impressive. Congratulations! It 
really looks like a completely different 
publication.Very easy to read and an engaging 
cover. Love the paper. My daughter Katie is 
so impressed, she's going to subscribe. And 
she’s going to have chooks! And the 
chocolate beetroot cake recipe is fantastic. 
Maggie 


Earth Garden has just arrived! I know you 
were all excited by the new revamped 
version but I had no idea it would look and 
feel so damned scrumptious — in every 
way. Excellent design and layout, great 
informative articles, t'riffic photos, organic 
feel to the wholesome, robust non-glossy 
paper — an all round feel-good mag! Love 
the rocket stove idea. And the photo of 
those five women gardeners too — says it 
all! I hope it spreads the message of earth- 
friendly living even further now. 

Jill 


Just bought the new style Earth Garden 

— got to say very impressed by the whole 
concept. It IS à JOURNAL to keep ... the 
feel, the look (well organised and concise) 
and the content (again) is, as ever, spot on. 
Congratulations. 


Dan and Nicki 


Just plucked the latest edition from my letterbox. 


Very stylish, perhaps too much so. Kinda 
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missing the “bushie” look — more suited to 
a cafe in North Fitzroy than my hammock 
overlooking the chooks and vegie patch. I’m 
sure ГЇЇ get used to it, but it had to be said. 
Grampy 


I just wanted to indicate my pleasure in 
receiving the new look Earth Garden. The 
design, layout, feel and modern aspects of the 
production is particularly appealing and takes 
the magazine into the contemporary age. 

Al 


Help! My Earth Garden magazine has been 
kidnapped by Yuppies. 
Bryan 


Liked the old style mag (but then as you get 
older, you tend to mistrust anything new). 
Just keep them coming. 

Geranium 


I have to say that I have fallen in love all over 
again with Earth Garden with its lush new look. 
Megan 


Dear Alan Gray, 

I have been looking forward to my March 
edition of Earth Garden magazine. When I 
went to my Post Office box today I found it 
had arrived. I was stunned by the new format 
and after I read your article about the change 
to the magazine and the dramatic price 
increase I became very angry. The magazine 
is very heavy and the pages stiff and difficult 
to handle. The $4.00 increase in price per 
edition is a luxury I no longer can afford and 
I will not be renewing my subscription when 
it becomes due. Goodbye to Earth Garden. 
Adria Turner 


I received my copy of the new and updated 
Earth Garden today and all I can say is 
‘WOW’. I must admit to being skeptical that 
it could be improved upon but it’s vibrant 
and bursting with vitality! I can’t wait to get 
stuck into it! Hurry up kids — it’s bedtime 
already! Congratulations to all the team 

— you have done a wonderful job. 

Lynda 


‘New’ EG magazine ... you have managed to 

turn the silk purse into a sow’s ear. Coffee 

table demographic indeed! What a load of 
.. err, compost. Thumbs down. 

Graeme 


To Alan, 

One boring Sunday I afternoon I wandered to 
the store in search of something to do. I must 
have looked through hundreds of magazines 
in search of an inspirational, informative mag 
which stood out from the rest; thankfully 


I found Earth Garden. In the last few months 
I’ve grown an obsession with growing my own 
food, and doing so in an organic way, for better 
health both personally and for the environment 
(Fm a freshly graduated environmental 
scientist). As a young and new gardener, I 

have to say your magazine is the best out. It is 
extremely helpful, and I absolutely loved the 
addition of recipes, the bright and beautiful 
pictures, and the true authenticity that the 
whole magazine offers. Thanks again for 
producing a great magazine. Kind regards, 
Millie 

WOW — Earth Garden has gone posh! Just 
kidding. Love the new format and it is 
worth every penny I paid for it. I feel like I 
have to make a time to sit and relax to totally 
embrace it with a cuppa. 

Jennifer 


I got the new magazine today and the first 
thing I noticed was the smell. It smells like 
chemicals. I was dismayed to find my old 
favourite changed so much. 

Danielle 


Hi Danielle, It does have a different smell, but 
our new printing process uses non-toxic vegetable 


inks instead of standard petrochemical ones. 
We hope this helps. — EG 


I wanted to tell you how delighted I am 
with the new Earth Garden journal and the 
19 publications I ordered when I renewed 
my subscription. I did not open the old 
publications until today — and what a nice 
surprise! I read the first article in the new 
EG on pumpkins and had to laugh, I have so 
little success at growing any pumpkins. Next 
growing season I think I will just chuck some 
seeds at the back of the property near the 
fruit trees and let them sort themselves out; 

a glut sounds wonderful. Other vegetables 
grow beautifully and I’ve had a wonderful 
garlic and potato crop this year. Again thank 
you and well done on the wonderful work 
you have done with the new magazine. 

Sally 


Hi Fiona 

I SO wanted to let you know how impressed 
we were with the new look and layout of 
the magazine. Absolutely amazing! BIG 
congratulations. And the Earth Market 
listings look brilliant too and so easy to 
navigate around. Just loving all of it! It 
has style and class and is still very earthy, 
addressing all the issues that you stand 
for. You can be very proud. 

Elk 


RAMPAGING ELEPHANT SAVES BABY 


One night in March this year a 
rampaging Indian elephant — a 'tusker' 


— smashed a house to pieces in a village 


in West Bengal's Purulia district. But 
when it heard a 10-month-old baby 
crying under the debris, it turned back 
and carefully removed every last bit of 
stone, brick and mortar from the infant’s 
body before heading back to the forest. 

It's all the more surprising because 
the lone tusker has killed at least 
three people in the last year, say 
forest officers. The family in Olgara 
village was still in awe when the 
Times Of India met up with them 
the next day. The mother, Lalita 
Mahato, said: ^We worship Lord 
Ganesh (the elephant god) in our 
village. Still, I can't believe that 
the tusker saved my daughter 
after breaking down the door 
and smashing a wall. We 
watched amazed as it gently 
removed the debris that had 
fallen on her. It's a miracle.” 

The child5 father, Dipak 
Mahato, said they were having 
dinner around 8pm when they 
suddenly heard a "cracking 
sound" and then a huge crash from 
the bedroom. “We ran over and were 
shocked to see the wall in pieces and a 
tusker standing over our baby. She was 
crying and there were huge chunks of 
the wall lying all around and on the 
cot,” he said. “The tusker started moving 
away but when our child started crying 
again, it returned and used its trunk to 
remove the debris.” 

They took the girl to Deben 
Mahato Sadar Hospital. She has some 
external injuries from the debris falling 
on her but is not in danger. Hospital 
superintendent, Neelanjana Sen, said 
the infant was stable but they kept her 
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under observation for 48 hours. 
“Unless people attack an elephant, 
these gentle giants do not harm human 
beings. They only come down here 
in search of food,” Purulia District 
Forest Officer, Om Prokash, said. 
Fellow ranger, Samir Bose, said that 
the lone tusker was last spotted resting 
in Ghoshra forest on the following 
evening. It has damaged at least 
17 houses in Mathadi, Kasidih and 
Ghoshra village areas while the 18- 


member herd has only damaged 
crops in the field, Bose said. 
The human-elephant conflict in 

these parts of India has risen over the 
past few years because of changes in 
land-use patterns that have blocked 
the elephants’ traditional migration 
routes. Herds routinely raid farms and 
villages and smash houses. Bose said it 
is very hard to monitor the movement 
of a lone elephant. Another herd of 18 
elephants is roaming in nearby Hensa 
forest. A similar incident had been 
reported in Jalpaiguri’s Madarihat 
area about six months earlier when an 
elephant herd carefully removed a little 
girl from harm’s way before smashing 
several houses. 
—Times of India 


Any news items of interest to Earth 
Gardeners may be submitted to 

ON THE VINE. Please send notice of 
meetings, festivals and gatherings well 
in advance of the events. 
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ON THE VINE 


DON’T BUY RAILWAY SLEEPERS FOR 
FIREWOOD 


The Firewood Association of Australia 
says householders looking for firewood 
this winter should avoid buying recycled 
railway sleepers to burn. General 
Manager, Alan McGreevy, says burning 
railway sleepers can release herbicides, 
oils and grease that have soaked into the 
outer layers. He says there’s also some 
concern some sleepers may contain 

fine asbestos particles from brake 
linings. Mr McGreevy says most rail 
track authorities do not recommend the 
burning of old railway sleepers. 

"We've talked to some of the rail 
track authorities around Australia and 
almost unanimously they say the sleepers 
shouldn't be burned. Pre-1985 train 
brakes were made of asbestos and there 
is a potential that fibres from those brake 
linings could get trapped in cracks in the 
surface of sleepers. They're reasonably 
easy to spot because they're square cut 
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for a start, they're generally black on the 
outside due to the contaminants, and 
they smell a bit. When you handle them 
quite often you'll get grease and muck 
on your hands." 


ELECTRIC APPLIANCES POWERED BY 
COAL ARE BETTER THAN GAS 
“The fossil gas industry has been 
creating large amounts of methane 
greenhouse pollution, lost through the 
domestic gas distribution networks,” says 
Matthew Wright, Executive Director of 
Zero Emissions. 

In South Australia, according to 
industry regulator ESCOSA, eight 
per cent of all gas is being lost to the 
atmosphere in pipelines that connect 
the gas fields to our homes. Unburnt 
methane gas is between 33 and 105 
times more damaging to the climate 
than resultant products from combustion 
(predominately CO,). Researchers 
at Zero Emissions compared modern 


electric appliances with their gas 
equivalents across a number of scenarios. 
The most representative scenarios are 
presented below. 

“We took the average gas heater, 
ignored ducting losses, and focussed on a 
conservative combustion flue efficiency 
of 70 per cent. We then compared this 
with a reverse cycle air conditioner with 
an energy efficiency rating known as a 
co-efficient of performance (COP) 
of 5. Around a dozen Japanese and 
Korean models exist at or about a COP 
of 5 and even go as high as COP of 5.4 
(see the Energy Rating website for the 
models),” says Matthew. 

The result is that the gas heater’s 
effect was 76 times more climate 
damaging than a reverse cycle air 
conditioner. That’s without considering 
methane leakage upstream in the gas 
extraction field of seven per cent. The 
team also found that a gas cooker 
produces 27 times more CO,e (26kg) 
than an electric induction cooktop (an 
induction cooktop has a hidden copper 
coil that only creates electrical resistance 
in the base of the pot and then conducts 
its heat only to your food). For heating 
water gas proved to be 61 times worse 
than doing the same with a hot water 
heat pump (heat pumps operate like 
your fridge). 

“In no scenarios did gas produce 
fewer emissions than modern electric 
appliances. Zero Emissions’ research 
shows that it is well overdue for 
governments of all persuasions to 


induction cooktop 


direct their climate incentive programs 
towards electric heat-pumps for heating 
and hot water, as well as induction 
cooktops. The goal should be an 
eventual phase-out of the old legacy 

zas and inefficient electric resistance 
appliances," he says. 

For consumers it means: make your 
next appliance purchase electric not 
газ. Get a reverse-cycle air conditioner, 
induction cooktop or heat pump hot 
vater unit, and save your wallet and 
the planet. Greenpower can make 


‘Greenpower ™ all the above electric 


options can be made 100 per cent 
zero emissions and carbon-free;" says 
Matthew. 


* Matthew Wright is executive director of 
nergy security think-tank Zero Emissions 
zeroemissions.org.au). 


ARTFUL NATURE 

If plans by Clive Palmer’s Waratah 
Coal go ahead, the $6 billion China 
First open-cut coal mine will dig up 


about half the 8000 hectare Bimblebox 


Nature Refuge in Queensland’s 
Galilee Basin. In 2011, Palmer’s 
reported response to fears for the 
black-throated finch was that it “has 


wings and can fly”. Waratah Coal was 


given the go-ahead for the mine late 
last year. 
As part of the community 


campaign against the proposed mine, 


the Bimblebox Art Project is taking 
shape, and involving more than 450 
visual artists, writers and musicians. 
Each participant is producing work 
to represent an individual bird from 
the list of 153 species — including 
the endangered black-throated 
finch — that make their home in 
the 8000 hectare refuge west of 


Rockhampton. Part of the art project 
involves 153 musicians who will 
represent an individual bird species 
by interpreting written descriptions 
of their calls. Among the musicians 
who have signed up are Midnight Oil 
founding member, Jim Moginie, and 
saxophonist Sandy Evans. 

"It's all about giving voice 
to the birds," says Boyd, a Sydney 
musician who is a co-collaborator on 
the project. ^The idea of playing a 
written bird call is that, if the birds all 
disappear from our environment, then 
all we have left is written descriptions 
of the calls." Jill Sampson is a 
Queensland farmer, print-maker and 
co-ordinator of the Bimblebox Art 
Project, which it is hoped will tour 
the country later in the year. She is 
quietly hopeful Bimblebox may be 
spared. 


BIMBLEBOX 


E 


Maureen Cooper's Bimblebox:A Nature 
Refuge under Siege is a wonderful 
introduction to both the natural history 
and social history of Bimblebox Nature 
Refuge.Visit bimblebox.org to order. 
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Samantha Allemann explores Kat Lavers's 
permaculture journey. 


Photos where noted by Rachelle Davey, rachelledaveyphotography.com. 


IGHT years ago, a back yard tea 

break away from her computer 
resulted in a life-changing reflection 
for uni student Kat Lavers. Watching 
a sparrow swoop from a wattle tree 
to pluck a wriggling worm from the 
grass, Kat mused that all her years of 
study hadn't taught her the basics of 
providing food for herself. 

Inspired by the sparrow and a 
growing awareness of climate change, 
peak oil and economic instability, 
she started her first vegie patch that 
spring. 

"It turns out that my 
grandfather was a nurseryman, plant 
breeder and wartime farmer, and my 
parents started to grow vegies when 
they suspected my childhood food 
allergies were related to pesticide 
residues," Kat says. “So I’m actually 
a third generation gardener, and in 
retrospect it seems inevitable that 
my green thumb would emerge 
eventually." 

Kat had heard about 
permaculture, but felt it was presented 
as a type of esoteric gardening that 
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didn’t really resonate with her. It was 
through visiting a suburban rental 
property that had been transformed 
using permaculture principles that her 
interest was piqued. 

“There was a chook-heated 
greenhouse, a duck house with an 
underwater fox-proof entrance, 
winding pathways through a forest of 
food and medicinal plants, and a very, 
very large pumpkin!” she explains. 

“I was awestruck by the 
simplicity, intelligence and above 
all, the beauty of the system, and 
intrigued. My eyes were opened to 
the power of sustainable design when 
I completed a Permaculture Design 
Certificate (PDC) and I’ve never 
been the same since!” 

Permaculture not only gave Kat 
an understanding of what genuine 
sustainability looks like; it showed 
her how design that mimics natural 
systems can be used to restore 
balance not only in gardens, but in 
communities and organisations as 
well. 

Kat’s passion for permaculture 


garden, The Plummery’, a haven of peace 
and, productivity, is only 1/14th of an-acre;in size. 


Brussels sprout 
heading in the 
right dire 


> 
3 


жа 


photo: Rachelle Davey 


certain soil 
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inspired her to start teaching Diploma 
of Permaculture courses and the PDC, 
including a tailored one in Mongolia 
for development agency staff, co-op 
leaders and nomadic herders. She's 
also worked as a sustainability trainer, 
started up a Transition Town and bulk 
food co-op in the inner northern 
suburbs of Melbourne, and volunteers 
with Permablitz. Kat now coordinates 
Cultivating Community’s ‘Food Know 
How’ project on behalf of Melbourne’s 
City of Yarra council, runs the ‘My 
Smart Garden’ program at Hobson’s 
Bay council, and is the primary trainer 
for ‘Green Steps’ at the Monash 
Sustainability Institute. 

With all that she’s achieved so far, 
it’s hard to believe that Kat has yet to 
hit her 30" birthday. I ask her how 
she juggles this huge load of work and 
volunteer commitments. 
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-4 Кас checks the temperature of a hot compost 
windrow that is used to process hospitality 
: foód waste and animal bedding at the 
Collingwood Children’s Farm. She turns the 
windrow by bobcat once a week. 


“Badly at times!” she replies. “I see 
it as a design challenge to work smarter, 
not harder, and find the best way to 
apply my skillset to address sustainability 
issues ... I try to focus on sharing my 
strengths and collaborating with others 
who excel in my weaker areas.” 

“Years ago I heard someone say: 
‘make your work your passion and 
you'll never work again’ and I’ve been 
fortunate to put this into practice. I 
don't have much down time, but I 
love what I do and rarely feel like I’m 
working." 

Her precious down time is spent in 
her garden. 

“The exercise, fresh air, sun and soil 


make me healthier and happier,” she says. 


" Apparently certain soil bacteria release 

serotonin in our brains, so gardening 

really is the ultimate in stress relief!" 
Her inner city garden is an urban 


By maintaining a compost temperature 

over 60°C to destroy potential patho- 

gens, but less than 80°C, Kat preserves - 
beneficial soil microorganisms. 


permaculture system she calls ‘The 
Plummery'. Although only 1/14th of an 
acre in size, the garden provides a large 
proportion of her and her partners fresh 
produce, water and electricity. They 
recycle all organic waste on-site through 
a chook-powered deep litter composting 
system, worm farm and compost toilet. 

"Now that I have easy access to 
free organic produce, we eat far more 
vegies just to keep up with our garden 
and we've shrunk our grocery shop," 
Kat says. "Other savings have come 
from planting shade trees to keep our 
house cool in summer, and turning 
kitchen scraps and grey water into free 
resources. I’m also more appreciative 
of everything else I eat and more 
attuned to the seasonal shifts in my 
local environments. It still amazes me 
that growing a garden can affect so 
many parts of your life.” 


photo: Rachelle Davey 


The proof of the pudding: Kat's feijogtree gets some TLC. 


The Plummery is an urban permaculture. = 

system that provides a large proportion = 

of Kat and her partner's fresh produce; 
water and electricity: 
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GARDENING 


with Jack Frost 


Grow the crops that can deal with winter, writes Jill Redwood. 


1 IVING in the hills just below the 
snow line on a frosty river flat has 
its gardening challenges. I’ve toyed with 
the idea of greenhouses, cold frames, 
cloches, and even heat-generating poo 
and compost-filled trenches under beds. 
Trying to thwart those tap-freezing 
frosts is a lot of work. Now I just accept 
the seasons as they are, grow what can 
handle frosts and learn to enjoy that first 
tomato a bit later. 

At night, frosty air flows like water, 
moving down across higher slopes 
and pooling at the low spots. If you 
have good soil on higher ground with 
plentiful water, a garden there could give 
you an extra two weeks at either end of 
the main growing season. 

The bonus of cold climate gardens 
though is that winter hammers most 
vegie-eating bugs and grubs — except 
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slugs and snails — but they can be 
foiled. 

Parsnips, carrots, celery root, beets, 
turnips, the cabbage family and leeks are 
just some of the vegies that need a bit of 
a freeze for their sweetness to develop. 
However, lettuce can become bitter if 
it’s having a hard time and is sweeter 
when growing happily. 

If winter crops are planted early 
enough, say February and March, they 
establish themselves and are ready for 
the shorter days and colder nights by 
May. They can withstand a serious 
freeze, and thaw out with little effect. 
Though at times a very hard frost can 
flop the broad bean crop if not secured 
with stakes and string or mesh supports. 

Broad beans and garlic go in 
around the autumn equinox but aren’t 
ready until spring. Through winter 


Trying to thwart those tap-freezing frosts is a lot of work. 
Now | just accept the seasons as they are. grow what can 
handle frosts and learn to enjoy that first tomato а bit later. gy 


though, you can pick the broadie tops 
as salad greens and the garlic leaves for 
flavouring. 

Cabbages and caulis are a bit of 
work; susceptible to this and that. But if 
you can stop the slugs and snails making 
cubby holes up inside your cabbages, 
and put rain hats on your forming cauli 
heads, they'll do well through winter. 

I have become a devotee of kale. 
They are so easy to grow, have open 
leaves like silver beet that don't entice 
slugs, grow prolifically in the harshest 
frosts and have loads of iron and vitamin 
C. They can be used in almost all recipes 
that call for green leaves or cabbage — 
Chinese stir-fries, vegie spring-roll wraps, 
soups and even salads or coleslaw. 

I’ve found leeks and spring onions 
are also unfailing dependables through 
the coldest winters. I bung them in as 


йш 


Frost-spangled winter gardens 
very bountiful as well as beautiful. 


bought from the вгосег:а5 
dried peas (here inside a — 
4slug-proof fort). Picked as 
ea-tops for salads, frosted 
flowers Won't m 
i m .pods re 


y jill Redwood 
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cabbage. kale. cauliflower. 
Brussels sprouts 
and broccoli 


carrots. parsnips. 
turnips. radish 


onions. leeks, 
Spring onions. garlic 
silver beet, spinach. 
lettuce. rocket. parsley 
Deas. broad beans 
celery. celeriac 


artichokes can be dug 
as needed 


- 'become sweeter after 
a few frosts. Root 

we crops turn starches 
into sugars that act as 
‘anti-freeze’. 


Birth of a pea. 


early as January to give them a good 
start. Make sure you choose the right 


onion variety for winter growing too. 
Carrots and root crops can go in 
early as well. As difficult as it is, you 
have to put your ruthless hat on and 
make sure you thin them — harshly 
— while they're quite young and then 
they won't look back. Hint for carrots 
— sow thinly and keep constantly damp 
until they are half a thumb high. I keep 
an old cloth over the bed to avoid the 
soil drying out. 
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Rocket or Arugula is a wonderful 
winter salad green. Its mild, spicy, warm 
flavour is at its best before it considers 
seeding. 

Silver beet or perpetual spinach is 
a winter fave. It grows easily, doesn't 
suffer as badly from rust (as it does in 
summer) and is a menu mainstay: pies, 
soups, dips, curries, salads ... 

Peas need to go in before the 
ground gets too cold or wet. They hate 
soggy feet but once their tendrils get 
hold of a chicken-wired frame, they're 


Garlic can go in around the autumn equinox 
to be ready in spring. Through winter you can 
pick the garlic leaves for flavouring. 


A large part of gardening with Jack 
Frost is learning to accept and 
enjoy a truly winter menu of those 
chill-hardy vegetables. 


off (beware — slugs love their young 
shoots). Heavy frosts might bite their 
flowers and therefore the pods, but once 
they're around hip height, they should 
be safer from having their blossoms 
nipped. 

Also, throw a bit of lime around 
your winter garden beds, especially for 
the onion and cabbage family. It helps 
them absorb nutrients. 

With your stored spuds, pumpkins 
and bottled tomatoes, you'll dine like a 
queen all winter. 


Earth Garden publisher, Judith Gray, with a painting from her recent exhibition, 
‘Dissolving Into Country’. Judith's paintings are multiple layers of encaustic 
wax combined with textiles and found objects. ‘Dissolving Into Country’ 
dealt with themes like drowning, death, and the melding of cultures when 
Asian divers were confronted by the raw Kimberley landscape in the roaring 
days of the old-time Broome pearling industry. See page four for more. 
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HERBANISATION 


a pretty 


plant 


with bad 
press 


Tanya Jenkyn makes a tincture of 
echinacea as she prepares to become 
a cold cure guinea pig. 


| F YOU WANT to start a fight 
between a pharmacist and a herbalist, 
you need only utter one short sentence 
— “Echinacea cures the common cold". 
This phrase has led to some hot debates: 
some swear it's true, others say it's 
poppycock. 

Echinacea comes from the 
open prairies of North and Central 
America. Traditionally it was used to 
treat snakebite, anthrax and pain. In 
the 1930s, word of this herb spread to 
Europe and through a series of Chinese 
whispers it became known as a cure for 
the common cold. Had someone been 
a little more explicit then, it would have 
saved a lot of arguments further down 
the track, so allow me to clarify. Native 
Americans would use echinacea to treat 
cold-like symptoms, coughs, sore throats 
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Echinacea will add 
bling to any garden. 


and headaches amongst other ailments. 
It didn’t cure a cold, but it may have 
made a cold easier to bear. 

Studies have taken place to try and 
test echinacea’s efficacy in the common 
cold but few studies take into account 
the complex nature of drugs from plant 
origins. The potency of echinacea 
is largely dependent on variables 
— variety, growing conditions, plant 
part used and method of preparation, 
so more often than not the results 
have been too inconsistent to draw 
an accurate conclusion. Not that 
that’s stopped anyone from doing so, 
as is often the case when alternative 
medicines are put to the test and 
(through faulty testing procedures) don’t 
measure up. 

So how is the layperson to identify 


which echinacea product on the market 
(of which there are shedloads) is going 
to work? Hard to say really, unless you 
grow your own and make it yourself. 
So this winter, I’m experimenting by 
making my own tincture and will offer 
myself up as a test subject. 

We planted some Diggers seeds of 
Echinacea purpurea a few years ago, so I 
happen to have a few healthy clumps 
about the garden. If you are going to 
plant it to use medicinally, I recommend 
choosing E. purpurea or E. angustifolia. 
There are other varieties but these two 
are medicinally active and dang pretty, so 
why bother with the others? Echinacea 
will grow into broad clumps over a 
few years. They like a sunny (or partly 
shaded) spot in loamy soil and are very 
water-wise perennials. Mine are planted 


А - ы 
& Tanya and youngest son, MoriBeenljoy 
& quiet moment in tHe garden. 


Echinacea 
roots ready for 
processing. 


Echinacea liké'à sunny (orspardly 
shaded) spot in loamy;soil an. 
are very water-wise, perennials: 
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nd 


in my wild herb beds and, at two years 
old, are ready to harvest. The clump I 
want to harvest from will have to die 
though, because it's the roots I’m going 
to use. So I'm choosing the least pretty 
clump and will leave the rest to bling up 
the garden. 

To make my echinacea tincture, I’m 
using fresh roots, grown organically in 
optimum conditions, but if you want 
to give it a go and can’t get them fresh 
then organic dried roots will do. We'll 
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also need a jar or bottle with a lid, and 
vodka. For each % cup of echinacea, 
use % a litre of vodka. Put roots in the 
bottom and cover with vodka, then seal 
tightly and label the mixture with both 
the current date and the date it will 

be ready. Store at room temperature 
for about four to six weeks giving it a 
good jiggle every couple of days. After 
the four to six weeks have passed, strain 
the mixture through some muslin or 
cheesecloth over a large bowl to remove 


the herby bits, then decant the tincture 
into a dark bottle and label it clearly. 

At the first sign of a cold take % to 
% of a teaspoon three or four times а 
day. All that vodka means the tincture 
should store indefinitely. All that vodka 
also means that this medicine is best 
avoided by kids and pregnant ladies. 
We'll let the grown ups be the guinea 
pigs and for the little fellas, I'll just get 
back to basics with rest, fluids, chicken 
soup and lots of cuddles. 


Chris Arnold has been busy in his 
garden on a standard inner city 
block in Newcastle. He's harvested 
cucumbers, leeks, silver beet and 
radishes, beans, potatoes, plus a 
mixture of tomatoes and lettuce. 
Chris says: "Growing your own 
produce on a suburban block or 
balcony isn't difficult. You don't need 
acres to grow food. Can you think of 
just one sunny, north-facing spot that 
gets five hours of sun? There are just 
three things you need to grow your 
own vegies: sun, water and good soil." 


SHARE THE HARVEST 


Let's see your garden produce! 

We want to ooh and aah, and have 
(slight) pangs of envy as we ogle your 
garden success. Email us a photo of 
yourself (or family, friend) with your 
haul and a caption. If we publish your 
photo you'll receive a free copy of our 
new book, City Permaculture 3. 

Email your photo to Fiona — editorial 
earthgarden.com.au — with 'Bounty 
Boast' in the subject line. 
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WASTE NOT 


WANT NOI 


Captivating musician and hands-on inventor, Dave Mann, tells 
EG editor Alan Gray how he built the perfect compost loo 


? 

| M SITTING one metre from Dave 

Mann’s brilliant new compost toilet 
as I write this. The gorgeous Bec 
Schofield (see the spring 2013 EG front 
cover) who's married to Dave, has just 
brought me a wonderful afternoon tea 
of chai and homemade chocolate cake. 
Try doing that one metre from your 
average composting loo! This must 
be the best odour-free loo imaginable. 
Nothing holds a candle to Dave's multi- 
bin, fan-assisted compost toilet. 


The key features are: 

• he built it himself for a mere $400; 

e that includes three 100-litre wheelie 
bins and all fittings; 

e itis totally waterless and odourless, 
thanks to a 12-volt fan inside the 
vent pipe; 

e he drains the liquid waste via a 
garden hose onto adjoining sloping 
subsoil; and 

* he never needs to shovel, inspect, or 
deal with the waste in any way. As 
soon as a wheelie bin is full, he simply 


for only $400. 


disconnects it, and wheels it down the 
hill to the orchard, where it will sit, 
untouched for 12 months. He throws 
in a handful of earthworms but that's 
probably not necessary. 
Now, compost toilet advocates can 
be a pretty overbearing mob. They'll 
tell you that humans are so messed up 
about their own waste that they need 
to get real and inspect trays of fresh 
waste without flinching. A bit like 
Grasshopper in “Kung Fu’ picking up 
the steaming iron pot of coals with 
his wrists (readers born post-1975 just 
ignore this sentence). But the reality 
is that however well-adjusted you are 
about your family’s solid waste, it can 
become a drag having to regularly 
remove and deal with trays of whiffy 
human manure. 

Now, with Dave’s brilliant system, 
that never happens. You simply unplug 
the vent, disconnect the hose, pull out the 
full wheelie bin, close the lid, and push 
in the next empty bin. I even filmed 
Dave doing this for the first time (you 


can see the video on the EG website). It 
was such a simple process! The full bin 
quietly composts for a year, and after that 
it’s completely unrecognisable as human 
manure. And throughout this entire 
process, you never once get a malodorous 
whiff of anything. No shovelling or 
inspecting anything. 

Our family of six road-tested Dave’s 
loo for weeks and never once smelt 
anything except the linseed oil he used 
to season the timber around the loo 
pedestal. Despite what compost toilet 
evangelists will tell you, this is a serious 
advance on traditional compost toilets. 

Dave started with three prepared 
wheelie bins. The bins cost him $100 
each, and the other parts listed below 
cost another $100. He decided to 
use the smaller 100-litre wheelie bins 
because the full-sized bins would require 
excavation or a step-up ‘throne’ on 
his site, and would have weighed a lot 
more. If you can score some cheap or 
free secondhand wheelie bins you could 
build this whole system for $100. 


This must be the best odour-free loo imaginable. Nothing holds 
à candle to Daves multi-bin. fan-assisted compost toilet. 
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O 
Ls 
} Dave Mann — what a clever chap! 


To hear his music visit: www. 
davemann.com. 


The top hole is for the fly screen and vent connector. 


screwed into 
place. 


An inverted seedling tray allows the 
liquid to drain freely through the 


bottom drain hole. 


This threaded tank flange is used in the 
bottom liquid drain hole. 


Ра e 
The brass gate valve is screwed onto the 
tank flange and then Dave attached a hose 


connector. 


PARTS LIST 

100-litre wheelie bin 

20-mm brass gate valve 

20-mm tank flange 

20-mm elbow 

garden hose connector 

90-mm male and female insect screen 
90-mm stormwater fittings for vent 
12-volt computer fan to fit vent pipe 
12-volt battery to run fan 

inverted seedling tray 

silicon 

stainless steel screws 

thread tape. 


THE PROCESS 

The height of the wheelie bin 
determined the entire process when 
Dave built his family’s wonderful 
‘truckie saloon’, a combination loo/ 
shower/laundry. The height of the floor 
was set last — after Dave ensured that 
the timber box surrounding the wheelie 
bin allowed the loo seat to be the same 
height above the floor as a standard 
household loo. 

You can see from the accompanying 
photos how Dave assembled the wheelie 
bins. First he drilled the top hole to 
install the fly screen and vent connector. 
Then he drilled the bottom hole to 
install the brass gate valve for the liquid 
waste drain. Finally, he popped an 
inverted seedling tray in the bottom of 
the bin (propped up from underneath 
with a bit of wood so it won’t sag). This 
ensures that the liquid waste can drain 
freely through the bottom hole and 
along the garden hose connected outside 
to the subsoil drain (buried a metre 
deep, downhill from the truckie saloon, 
іп a gravel pit a metre long by half a 
metre deep). Then it’s ready for service. 

When Dave built the vent system, 
he grabbed an old 12-volt fan from a 


26 earth garden 168 


ххх 


> 


e Án empty bin assembled and, 
ready to replace the fir: fullo; 


dead computer. This is installed inside 
the 90-mm vent pipe (his fan was a 
touch large so his pipe bulges out to 
100 mm around the fan). The fan is 
run by a small 12-volt battery that will 
one day soon be connected to a small 


An old computer fan inside die vent 
pipe ensures there is zero smell. 


solar panel and regulator. The fan runs 
continuously and silently, and only uses 
about three watts. 

Now Dave has the best loo I've ever 
seen and I have a clear case of compost 
toilet envy. 


Run On Sun Australia 


www.runonsun.com.au (02) 6734 6322 


Contact Andrew Ph (02) 6734 6322 email-andrew@runonsun.com.au 
* Split solar water heaters with the highest rebates in Australia. 
* Evacuated tube solar cooker with water boiler. 
* Solar panels, 24-volt and 12-volt modules. 
e Solar charge controllers and regulators. 
* Deep cycle gel batteries in 600 and 1000 Ah. 
e Inverters with inbuilt battery chargers. 


See the “Run On Sun” website for so much more. 


tell me 
how you 
want to 


UVE 


Jackie French reflects on happiness in a 


changing environment. 


W ILLOUGHBY Wallaby spent 
most of January in the frog pond 
(the frogs were not impressed). Black- 
tailed wallabies adapt. If it's hot, they 
go for a swim. If ground-covers brown 
off and you’ve eaten all the roses, start 
munching the salvias and the tomatoes. 
Not much nutrition and her fur got 
ratty, but two weeks after the rains and 
with increasing lushness all around she 
was fat again. 

Wombats adapt, too. Too hot or too 
cold and they become almost dormant, 
sleeping and conserving energy. On 
winter days here in the valley they come 
out early and the old ones snuggle into 
hot sand to ease arthritic aches. 

If only humans adapted as well as 
wombats. 

Forty years ago we thought this 
house was as fireproof as it needed to 
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be, with stone walls and a fire-retardant 
garden. But slowly — or quickly in 


geological terms — the valley has grown : 


hotter. The south-easterlies that used to 
bring drizzle in from the coast can be 
hot and dry instead. And in 2003 I saw 
fire sweep over the same ground three 
times, finally burning even the earth so 
it fused into the blackness of Mordor. 
No fire-retardant garden was going to 
help at times like that. 

If we ever have to build again, 
the house will be fireproof, using the 
CSIRO design, hardwood frame and 
corrugated iron, part of it underground 
for cool summer storage (our central 
larder starts to warm up after three hot 
weeks without cool nights, which we've 
begun to get). The front of the house 
will be a glasshouse in winter, with the 
glass removed in spring when the hop 


Young Jackie in a mulberry tree. 


vines can grow up it. 

Humans CAN adapt. We survived 
the Ice Ages. We may not really be 
Homo sapiens, the wise ones, but we 
are Homo inventive. We've invented 
houses that float, connected to the 
earth by deep chains, with floating 
footpaths too — flood-proof. 
Encroaching seas? Grow crops that 
survive salt bogs, natural ones like 
saltwort and kale and ones we have 
bred specially, just as we have turned 
stringy white roots into the big 
orange carrots of today. 

Humans are happiest with greenery 
and animals. Once I thought that 
this meant that we needed to live in 
the bush. But imagine a thirty-storey 
building clad in solar panels, powered by 
its own methane, where every second 
floor is a garden (using recycled water) 


MAN / POW 
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Humans are happiest with greenery and animals. Once | thought that this meant that we needed to live in the bush, says Jackie. 


and animals among the bushes, where 
each roof is grassed and has ponds with 
tunnels between the roofs for wildlife 
and birds. 

Imagine... 

And that’s the problem. 

How often do adults ask kids, 
"What do you want to be when you 
grow up, dear?" (It's question number 
two after "How's school?” “What did 
you get for your birthday?" is number 
three.) 

How often do we ask, “How would 
you like to live when you grow up?" 
Which is a far more deeply important 
question. 

When I was seven I was corrupted 
by The Magic Pudding. I knew I wanted 
to live in a market garden, with all 
the fruit and vegetables I could eat, 
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with plenty of pudding and good 
conversation of an evening. And 
animals, like Bunyip Bluegum, too. 

I also knew I wanted music, books 
to the ceiling, to write books, even if 
I'd been convinced even then that you 
could never make a living writing them, 
a hundred dogs (I hadn't met wombats 
then — or wallabies or monitor lizards) 
and not being trapped in a single office 
or classroom all the day. And solitude, 
with time to think. 

The odd school guidance 
counsellor did ask questions like: “Do 
you want to work outdoors?" (One 
test offered me a choice between 
clergyman, physicist or geologist, 
possibly assuming that physicists spent 
all their time outdoors measuring 
quarks). But no one ever asked about 


the music, the animals or that my 
house must be of materials close to 
the earth, with lots of wood, wool 
rugs, stone walls and soil and gardens; 
that Га never be truly happy unless I 
knew the land around me would feed 
me and my children and their children 
too. And had running water. Birds. 
Wombats. 

If our planet's children want to share 
this planet with wombats, elephants 
and rhinoceros we need to adapt too. 
Change our world and change our 
lives. Think: not: "What do you want to 
do?” but: “How do you want to live?" 
Because that is the question that should 
determine all our lives. 

Next time you need to make 
conversation with a kid, try asking 
them that. 


you couldn't hold me back 


Vivienne Hamilton has been the Business Manager at Earth Garden for less than a 
year but has already inspired great admiration from everyone who works with her. 


Д: А KID, my mother would try to get me to help in the 
vegie garden in suburban Melbourne and I hated it. What 
I liked to do was paint beautiful little signs for each bed. But 
parents have a funny way of influencing their kids and the 
moment I had a house where I was able to start my own 
garden, you couldn't hold me back. A couple of kids, several 
houses and several gardens later, I am building yet another, 

in suburban Castlemaine around an 1880s cottage. This is 
not my first garden in Castlemaine, but it is where I plan to 
be for a while now. So three years in, my partner and I are 
moulding the previous perennial border-style garden into a 
productive haven. 

We are on to our second chook house, the latest being 
made from a recycled water tank and our eight free-ranging 
chooks are fenced off from the main beds. I’m a big fan of 
mixing food production within your decorative garden, and 
have retained some of the perennial borders, mixing in new 
herbs, artichokes, silver beet and many fruit trees. 

Our main vegie beds are tending to move from place to 
place as we redesign the garden around new sheds, and we 
haven't fully decided their final resting place, but it will be 
with a northerly aspect, as we battle severe frosts, and with 
provision for shade cloth, as we also battle extreme heat. 

Three rainwater tanks so far and three more to be 
installed this winter! By far the biggest challenge in this area 
is the lack of topsoil. If it hasn't been dug over by miners 
(a rare patch around here), then it is a mix of gravelly quartz, 
shale and clay. Not much to work with. So my main goal 
this year is to make more compost. 

Earth Garden is not just a magazine — it is a community. 
I love to read of people’s successes and learning curves. 
Foraging for blackberries this year, my first batch of jam was 
perfect; the second, from the same patch, didn't set properly. 
My first thought was to look up Jackie French for her jam- 
making experiences. Earth Gardeners are a happy lot who 
learn from each other and offer help and inspiration. Reading 
Earth Garden gives me a sense of peace and hope. I feel sad 
when I think of all the kids who know nothing but processed 
food, or see suburban gardens around houses with no eaves, 
sprinklers watering the patches of lawn with a golden diosma 
in the middle and edges neatly sprayed with Roundup. 

Earth Garden makes me feel part of a community of like- 


Against the odds, Viv and her partner are getting the fruit trees right. 


minded people who love to see crisp mint lettuce growing 
amongst the hellebores, or nurture the self-seeded tomato 
that grew up between the olive tree branches. (Self-seeded 
plants are always the best aren't they?) If I'm feeling stressed, 
just a walk around the garden with my partner to see what is 
coming up, what is thriving, or to pick a couple of raspberries 
makes me feel more grounded and connected to a decent life. 
It is an inspiration and a comfort. 
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SPADE TO BLADE 


BLINI 
BLING 


Gary Thomas gives a Russian dish a Kiwi flavour 


OMEONE sent me a magazine in the mail the other 

day, out of the blue, it seemed. “What a lovely gift", I 
thought. 

I started to flick through it, saw Alan Gray's sunbronzed 
face, and realised it was a new look Earth Garden. How 
about that! Nothing stands still forever and what a very nice 
surprise! 

So I looked at the pictures for a bit, then thought I'd 
better have a proper look at last, and saw there is a decent 
circulation into New Zealand as well. 

I've worked with a lot of New Zealanders over the years 
and always enjoyed the contact. Laugh!! 

I'm not sure what it is that has gifted these colleagues 
such whimsical hearts and waltzing observations but I have 
honed my ears over many years to snatch and retain their most 
crafty remarks. 

My friend Brendan, for example, likes to claim that 
New Zealand has found two new uses for sheep. Yes, 
wool and meat, he proudly tells anyone who will listen, 
gravely delivered with a dignified nod of his curly grey 
locks. 

And I now work most weeks with a fella who 
migrated after losing everything in the Christchurch 
earthquake. He is great company, completely unflappable 
and hilarious. 

After a hard shift, full of chuckles, and with complete 
admiration, I told him how much I love the Kiwi sense of 
humour, and how every New Zealander Га ever met has made 
me laugh myself sick. 

“Ooohh, you f....ing racist", he replied. Straightaway. 
Which was both very, very funny, and some food for 
thinking people. And something I've been chewing on ever 

since. 

I do have one hand to play in this cultural exchange of 
gags, though. 

Every now and again, ГЇЇ say feijoa. 
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ROLLED BUCKWHEAT BLINI 


Here you will see the basic measurement and 
technique for the blini slab, and in the photos it 
is rolled with the savoury filling. For the sweet 
version, replace the goat cheese with ricotta or 
cream cheese, drop the parsley, salt and pepper 
and sweeten to taste. For a smoother result, 
substitute one third with some wheat flour. 


300 g buckwheat flour 
1 tsp baking powder 

1 tsp salt 

3 eggs separated 

300 mL milk 


1. Sift dry ingredients together, make a well in 
centre, mix yolks and milk, use a fork to draw 
together. 


2. Beat whites until stiff, fold in gently. 


3. Line tray with baking paper, spread evenly. 
Bake at 155?C until centre springs lightly back to 
touch, around 12 minutes. 


4. Remove from oven and, whilst still warm and 
with the paper on, roll to form. Cool. 


5. Gently unroll, spread with filling, top with line 
of roasted capsicums, reroll and refrigerate until 
firm. Cut slices. 


Savoury filling: 500 g goat cheese, quarter cup 
cream, 3 tbs lemon juice, parsley, s and p to 
taste. Blend all together. Remember to roast 
the capsicums well. They need to be softer than 
the blini roll or you will have a fine mess come 
cutting up time. 


Lye 


g the cooked hot 


Folding egg white 
into the batter. 
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` Rolling the 
filled roulade. 
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A simple lunch with freshly sprouted mung bean salad. 


Try it yourself; see if you get a funny kind of yearning 
yowl in response. This is usually followed by a keening, and 
some evocative memory of childhood in Dunedin or Taupo, 
eating the fruit straight off Nana’s tree, or as warm jam over 
icecream, and such. 


Want to go one better, put a feijoa on the menu, and 
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watch the line of gumboots grow out the kitchen door. 
(I do apologise for that one). 

And will this column see the light of day? You'll have 
to ask my NZ born editor about that one! 


Baa-aa . . . with an Australian accent. — Alan 


POACHING THE FEIJOAS 


Simmer together orange or tamarind 
juice at the ratio two cups to one cup 
sugar until the syrup is slightly thick _ 
and glossy, about 6 or 7 minutes. 

Poach feijoas in juice syrup until 

tender, still in good shape but softer 

than the blini roll. Cool. 


Sweet filling: 500 g ricotta, quarter 
cup cream, 3 tbs poaching syrup, extra 
sweetener to taste. Blend all together. 
Slice each feijoa into three lengthwise 
and place in line on the sweet filling. 
Proceed as for savoury. 


Can be served as an appetiser, entrée, 
main or dessert! Just think about 

the purpose before you choose the 
diameter of the final roll. 


Poached feijoas. 
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URBAN COOP 


Goodiés$-waiting 
to Be sown. 


delicious diet for 


CONTENTED CHOOKS 


Happy birds need fresh food too, says Claire Bickle. 


HEN living in urban areas we 

tend to reserve the best growing 
positions in the garden for our edibles. 
Whether they are vegetables, herbs or 
fruit trees, these possies are generally 
full sun, good soil and easy access. 
Allocating a big patch for chook fodder 
growing is generally not high on the 
garden design plan. 

But fear not, gourmet chook heaven 
can still be grown relatively easily and 
quickly in pots or seed trays or even 
a cordoned-off section of the chicken 
coop. General chook feeds have all the 
required carbohydrates, minerals, fats and 
proteins but your feathered friends still 
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need access to some form of greens for 
essential vitamins and minerals. 


CHOOK FODDER 


Green manure seed mixes work well. 
These are usually a mix of sunflower, 
clover, lucerne, millet, buckwheat, 
linseed and more. You can even buy 
readymade chicken fodder seed mixes. 
The number of chickens you have 
will determine how large an area or 
quantity of seed raising trays you need 
to sow. Another option is to fence off 
a section of their run and sow the seed 
directly into the ground. Once the 
crop has reached say 30 to 40 cm tall 


you can let them at it. You can either 
let them munch it and scratch it all to 
bare ground again or only allow them 
in for a short while and then remove 
them (that can be an interesting task) 
to allow the crop to recover for a 
second munching perhaps in a week 
or two. 


TASTY GREEN TREATS - 

THE FAB FOUR 

Some favourites of my feathered 
friends are comfrey, sorrel, chicory 
and nasturtiums. Of course, not 

all chickens have the same likes or 
palates, as I have discovered over the 


years. So other great options are 
chickweed, dandelions, old vegetable 
crops such as kale and Asian greens. 
If your chickens can't be out free- 
ranging every day then a good option 
is to harvest some of your chosen 
greens and tie them in a bunch and 
hang them up. Or fill up a wall-type 


wire basket and hang it just in reach 
to keep them busy jumping up and 
reaching for their tasty treats. This 
will not only supply their dietary 
greens but will also keep them amused 
and stop them from getting bored in 
the coop, which may lead to mischief! 
“What sort of mischief?” I hear you 


Phryne, eur Plymouth 
Rock, gets a quiélecuddle 
уре фаса green snack. 


tter: Brazilian spina 
i, comfrey, Asian greens, Ceyl 


say. Mischief such as picking on each 
other, eating eggs that have not been 
collected yet and so on. 


Nutrient boost: have you heard of a 
'PeckaBloc'? Just as there are salt licks 
for horses, these blocks are condensed 
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TOP TIPS 


Excess or past-it vegetable crops are a 
good source. Sometimes your local fruit 


and vegie store can be a point of call, as 
long as nothing is starting to rot. 


Ive seen it done to dog kennels, so why 
not have a green roof or wall on the chook 
house? Watch this space, as I now have 
a place of my own, and this is on the wish 
list for my ultimate poultry palace. 


blocks of goodness waiting to be 
attacked by a mass of beaks. More of a 
multivitamin pill, I suppose, these blocks 
are good just to have in the coop so the 
chickens can peck at them as needed. 
They last for ages too. You can also 

let your birds free-range for bugs and 
insects to top up protein levels. 
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Winter munchies: when it's cold 
and miserable why not treat your 
chookies to a warm winter mash of 
mixed grain, rice, garlic, chilli, eggs and 
milk? The quantities are up to you. I 


make it warm and with the consistency 


of porridge. This can also help when 
some are a bit under the weather or in 


Well-fed chooks 
are happy chooks 
— Claire and Phryne. 


the process of moulting. 

So get cracking (excuse the pun) 
and add a bit of variety and necessary 
goodness to your chookies’ diet today by 
sowing and planting some scrumptious 
greens, mixing up a winter treat or just 
popping a mineral pecking block in the 
coop. They'll love you for it. 


and tie them in a bunch and hang them up. 
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MAKING 
REAL 


The mud floor of Liz Ingham's 
imagination solidifies. 


€ ESTERDAY friends flocked in to our weekend haven 

8 and danced on piles of mud until a smooth, sweet- 
smelling mix squished up between their toes. We dragged 
the mud mix inside and patted it down to make the floor of 


the mud shed. 


We've been on a journey towards this weekend for years! 
Some Earth Gardeners have been reading long enough to 
journey with us. I'm not being trite; each stage of the Mud 
Shed grew in our imaginations before it was manifest, so it 
was as real to you as to me. 

First there was a frame, then light earth walls a foot 
thick, curved into the windows and plastered with mud. 
Strawboard ceiling, a window-seat, niches. Wires buried for 
solar power that is yet to come. You Earth Gardeners lived 
all that with us. 

The shed stood idle for a year and a half because we 
had another project to focus on, but we got back into it over 
summer. We finished the interior walls with mud paint and 
glazed them with milk, like a scone! 


A MUD FI 


project. Handmade, earthy and a little bit preposterous. I’ve 
never seen one in real life. Nobody I know has made one. 
The idea travelled with me for a few years and changed as 
we spent time building with mud and learning how it works. 

The mud floor of my imagination dries into thousands 
of little hairline cracks like the crazing on an old tea-cup. I 
seal it with oil and polish it with wax until it glows. 

An earlier imaginary floor had expansion lines sliced in 
to control the cracking, like large flag-stones. I can feel my 
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Theo and Nioka show that 

mixing mud is child's play. Bheo 
demonstrates how to lift the tarp to 
bring the outside mix into the centre. 


Él aig 


Completed interior walls, curving Beth figured out the best way:to add new sections, which Was 
into the windows and niches. the'mud into place sot Could be.finished:wich a float É 


Beth and Neville help 
Шз йўаКе the floor. 
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The big dream of а 
mud floor became 

a symbol of the 
Project. Handmade. 
earthy and a little bit 
preposterous. 


own hands pushing different coloured 
clay into the joints to highlight them, 
yet it never existed. 

Then there was the one with oxides 
and mica trowelled in to the wet surface 
for a pretty effect. And the one that 
didn't stick to the sub-floor but curled 
up in brittle plates like the edge of a 
dam in summer. That one still haunts 
me. 

You get the process though, don't 
you, you gardeners and knitters and self- 
taught carpenters? You get an itch of an 
idea, the method works its way through 
your mind and you have to make it real. 

We made the recipe by trying test- 
mixes with different proportions of 
subsoil, sand, water, freshly-squeezed 
cow poo and a boiled flour-and-water 
mix. We measured the cracking and 
walked on them. 

Then yesterday happened — of all 
the hundreds of imagined days, one of 
them became real, and lived, and passed 
and has a memory. The memory is of 
laughter and good food, filthy clothes 
and the almost-animal feel of mud. 

When you trowel good building 
mud smooth, it gives a little and 
recovers, like the skin of a living thing. 

This morning the floor was not 
imaginary. It was just hard enough to 
take my cushioned weight. It has started 
to crack, but it’s still elastic enough to 
press the edges of these early cracks 
together and buff the surface. Now I 
have to walk away for a few weeks and 
let it dry. The mud will decide what 
sort of a floor it wants to be. 
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THE PEOPLE WHO DREAM OF 
TALL FORESTS 
Some of you have greater dreams than 
mud floors, like the Earth Garden 
Foundation people, who imagined 
children in the Himalayas studying by 
free light in clean air. They figured 
out how to do it and set about 
making it real. 

Across Victoria there are 
environment campaigners who can see 
a Great Forest National Park in their 
minds, from Kinglake to the Baw Baws 
to Eildon. 


Tribute to the mahy 
at made th 


Buffing the partly dry floor to remove 
the first cracks and make it smooth. 


They can see the act of parliament 
being passed that would declare it. They 
can see the ribbon being cut and the 
sign at the picnic ground. They can 
smell the deep leaf-litter. They know it 
will help save our climate and they have 
to do it, so they have set about designing 
the campaign. 

They can save the Leadbeater's 
Possum if they capture enough other 
imaginations, because the rest of us have 
the democratic tools at our disposal. We 
can play our part, building the idea with 
them, until it's real. 


Maud, from France, joins Leo 
and Lucy from Germany in 
making the 201 4 vintage cider. 


WONDERFUL WWOOFERS 


Here's Bruce Hedge's heartwarming description of a great cultural 
phenomenon enjoyed by many Earth Gardeners. 


LICE and I had a great chuckle 
jas we looked at the cover of the 

new look March Earth Garden! We saw 
ourselves back in Brunswick in 1980 
trying to live lighter on the planet and 
dreaming of our imminent move to our 
block 80 km away in central Victoria. 
We remembered all the fruit dropping 
over the back fences on to cobblestoned 
laneways. The sparkling lemons, the 
juicy peaches, the delectable sun- 


ripened apricots, and the feijoas which 
no one knew what to do with, but were 
really, REALLY yummy! While living in 
the city and planning the move to “The 
Good Life', we were lucky to be able to 
visit some wonderful people living the 
dream we wanted. 

After our move to Newham in 
1984, things chugged along slowly 
as three new members of the human 
race joined us, but the fruit trees and 


vegetable gardens we'd planted from 
1978 on were slowly starting to yield 
some serious sustenance. One wet 
year in the mid-nineties we were 
overwhelmed by the cornucopia that 
came forth. Even friends and relatives 
couldn't keep up the harvest, and then a 
minor miracle occurred. 

We learned about WWOOFing. 
Willing Workers on Organic Farms was 
founded in England in the ‘70s, but 
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By hosting over 400 people from 
28 countries, the world has 
come to us. bringing its diverse 
cultures and cuisines. 


Lionel Pollard and his team of champions brought it to Australia in 
the early ‘90s. We fondly remember our first guest in January 1998, 
an earnest young man from Korea, who had extremely limited 
English. What an introduction to the world for our children! 
We've kept books where our guests can say how they experienced 
their visit, with photos of their activities, and those books are kept 
in the “must save" pile near the door in the event of a fire. They're 
a wonderful diary of the last 16 years. By hosting over 400 people 
from 28 countries, the world has come to us, bringing its diverse 
cultures and cuisines. We've learned to say “enjoy your meal” and 
"cheers" in a dozen languages. Oh how we love enthusiastic cooks 
who are delighted with produce straight from the garden and 
freezer. Most have never tasted corn straight from the garden. We 


ga 
kela-frpm England prepared.the 
2013 record berry crop. 


often get re-energised by their delight. 

In the early days, we hosted many young backpackers from — 
Asia, especially Japan, but these days Europeans make up 80 per 1 AN ІВ 
cent, especially over our southern summer, when we аге most 
grateful for their help in the harvest period. We've had 16 to 70- 
year-olds, with 99.9 per cent fitting the “willing” label. We've 
had them from New Zealand, Europe, the UK, Korea, Japan, and 
recently an increasing number of extraordinarily impressive young 
Chinese. I remember one, whose English was almost perfect, 
asking me, “Bruce, what is the difference between ‘look’ and 
‘see’ and ‘watch’?”. I had to think about that! Single country 
WWOOFers have come from Namibia, Lichtenstein, Luxembourg, 
Argentina and Brazil. Strangely enough, Italy, Spain and France are 
under-represented from Europe, but Taiwan and China are growing 
fast. We've never had anyone from Greece or India. 

One of our early memorable experiences was with a young 
Dutch pair, who arrived in the evening. We took them to their 
room a little distance away, but at 3 am we were awakened by 
a hammering on the door and a desperate cry: "Please come 
immediately!" Alice and I feared the worst and raced across 
to their room where one of them was cowering in the corner 
pointing up to a rather large Huntsman spider near the roof! I 
pointed out that on our organic farm we don't kill spiders, 
especially Huntsmen, which are usually a sign of rain and eat all heehee: 
the other nasties, but they’d have nothing to do with all that and 


asked to leave at nine the next morning, with a parting comment: 
“There is too much wildlife around here!” 


WONDERFUL WWOOFERS 


Ever had a wonderful wwoofer at your place? Send us a 
top-notch pic of your wwoofer and tell us why they were 
wonderful. We'll publish the best and thank you with a copy 
of Back Yard Farmer | 2. Email: editorial@earthgarden.com.au 
with ‘wonderful wwoofer' in the subject line. 


There's no better way to prepare for your Earth Garden 
adventure. If you're in the city and want to get out and smell the 
cow manure, join WWOOF Australia! We need you, and I think 
youd like us!! 

Its a WWin WWin! 


* More information from www.wwoof.com.au. 
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DIG OUT 


[3UST 


One oh-so-lucky reader will be zipping about in complete comfort and 
eco-style when they win this top quality electric bike — the Gazelle 
Orange Plus Innergy XT. 


TO WIN, WE WANT YOU TO SHARE THE EG LOVE! 


We love EG. We know you love EG. Let's share the love! Who do you know who could do with 
Australia's Quarterly Journal for the Good Life in THEIR life? Show them your copy of the winter 
edition or, better still, buy them a copy. (You'll feel good and they'll think you're the bees knees!) 
Tell them why you read it and why you love it and why you think THEY will love it too. And, if 
you win the grand prize — we'll give your mate, your mum or your neighbour (or whoever your 
lucky share person was) a free one-year subscription! 


1. Just photocopy or scan this page and, in the space provided, tell us in no more than 25 
words who you've shared the winter edition of Earth Garden with, and why. Feel free to include 
a photo — not required — but we'd love a snap. 


2. Email your entry to editorial@earthgarden.com.au with EBIKE in the subject line. 
3. Or, post it to 'EBIKE', Earth Garden, PO Box 2, Trentham, Vic, 3458. 

4. Include your email, daytime phone and postal details. 

5. The competition closes on 31 August 2014. 


6. Entry is open to Australian residents only and one entry per person please. The winner will be 
contacted and an announcement made on our website and social media sites. 


7. The winner can choose either the Men's or Women's model. 
8. Good luck and thanks so much for sharing the EG love. 

9. We were just joking about the lycra — please don't do that! 
10. Do wear the helmet. 


ELECTRIC BIKE GIVE-AWAY YOUR DETAILS 


Name: 


Gazelle 


TRE LYCRA 


OFF 


YR HIEBIVEE T 


This premium Gazelle electric bike 
could be yours — and it's worth $3000! 


GAZELLE ORANGE PLUS INNERGY XT 


Experience a new way of riding with the 
electric bicycles of Gazelle. More and more 
people are discovering the convenience of 
electric pedal assistance. Logical, because it 
gives you the support you need for a safer and 
easier ride. It gives you the freedom to travel 
further distances without breaking out in a 
sweat whether it be a ride to the supermarket 
or a bike ride of 50 kilometres, regardless of 
the slope, the headwind or the pace of your 
bicycle partner. Electric bicycles are a great 
way for you to manage terrain that otherwise 
may put you off cycling. 


gazellebicycles.com.au 


Tell us in no more than 25 words who you shared 
Address: 


Earth Garden with and why. 


Postcode: 


Email: 


Daytime Phone: 


YOUR SHARE PERSON'S DETAILS 


Name: 


Address: 


Postcode: 


Email: 


FOOD BASICS 


FOR THIS WRINKLED LITTLE GEM 


Wendy Bartlett says all hail the mighty kale. 


K ALE has escalated in popularity 


in recent years, not only because 
it’s easy to grow and ornamental in the 
garden, but due to its incredible health 
benefits. This leaf-by-leaf substitute for 
cabbage is rich in phytonutrients, which 
are known to help prevent a variety 
of cancers. Eating it regularly can be 
beneficial to the heart, skin, hair and 
mental and reproductive functioning. 
No wonder we've all gone crazy for this 
wrinkled little gem. 


PREPARING THE SOIL 

Kale prefers a cool climate to grow 
and rich, well-drained organic soil 
high in nitrogen and potassium, with 
a pH between 6.5 and 7.5. To avoid 
whiptail and club root — conditions 
brought about by acidic soils, practise 
crop rotation and incorporate loads of 
compost and wood ash into the soil 
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before transplanting seedlings. 


SOWING THE SEEDS 

Sow seeds in pots in late summer to 
early autumn and transplant into soil 
during late autumn to ensure plants 
are well established before the cooler 
weather sets in. They will bolt to seed 
if soil dries out or if the weather is too 
hot, so keep an eye on them during 
periods of unseasonal weather. 

Keep an eye out for slugs and 
snails — I sprinkle wood ash or coffee 
grounds around the base to ward them 
off. Гуе also found stable manure (with 
a high component of broken down 
straw) to be quite effective too. And I 
know this might sound a little strange 
but I swear by placing dead snails or 
slugs around the base of plants — for 
some reason they don’t like hanging 
around graveyards of their own kind. 


FEEDING YOUR PLANTS 

If soil preparation is thorough, you 
shouldn't need to fertilise at all during 
the growing season but if plants are 
struggling, apply a liquid fertiliser once a 
fortnight — fish and seaweed-based ones 
are excellent and remember to mulch 
with straw, well-rotted hay or compost. 


PESTS TO KEEP AN EYE OUT FOR 
I love growing kale, but I don't love 
the Cabbage White Butterfly and the 
Cabbage Moth, which love to munch 
on the gorgeous wrinkled leaves. They 
lay their eggs under the leaves and the 
emerging grubs devour plants rather 
quickly if not kept in check. Aphids can 
also be a problem. 

To control aphids, the butterfly 
and moth, spray with pyrethrum. You 
can also use vegetable dusts containing 
rotenone or the biological control Dipel, 


Wendy loveher. winter 

vegie garden: with so'many 
wonderful, nutritious vegies. = 

like kale to put into her 

` homemade soup. 


Cabbage Moth on 4 ` Ў 
marigolds is better Ж =ч к: i = ; > x AS Chickens.afé 
than on kale. е i 
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Kale grows 
happily among 
other winter 
favourites like 
silverbeet, 
onions and 
lettuce. 


which contains the dried remains of a 
bacterium known as Bacillus thuringiensis, 
— a natural biodegradable toxin that 
kills caterpillars. 

Or do what I do — pick off the 
eggs and grubs every few days until 
plants are well established — might be 
labour intensive, but growing your own 
food is a labour of love, isn't it? 

Plants like nasturtiums can be used 
as sacrificial plants, luring the unwanted 
beasties away. Try to plant kale amongst 
mint and oregano as their pungent 
scents ward off pests. 


Soil-borne diseases like damping off, 
fusarium wilt and sclerotinia can all be 
avoided by good garden management, 
including a crop rotation system to 
minimise disease build up in any one 
area. Try planting after a legume crop, 
such as peas or beans, as leafy crops 
simply love the extra nitrogen these 
legume crops leave behind. 
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Kale can be frozen if blanched first 

and placed into portion-sized zip lock 
bags. It can be considered a gluten-free 
snack for people suffering from coeliac 
disease. Spray the washed leaves with 
olive oil cooking spray, sprinkle with salt 
and pepper and bake for 15 minutes in a 
moderate oven until the leaves curl and 
turn slightly brown. They are crunchy 
and delicious, and can be eaten hot or 
cold. They can be stored in an airtight 
container for a day or so. I love to use 
fresh kale in soup as it adds plenty of 
nutrition, fibre and taste. 


Eden Seeds — Chou Moellier (grows to 
1—2 metres on a long stem, Dwarf Green 
— harvest 50—65 days; Nero di Toscana, 
Red Russian — harvest 50—60 days; 
Scotch (Borecole) — harvest 55-65 
days; Siberian — harvest 60—75 days. 
Digger's Seeds — Tuscan Black 
(heirloom); Red Bor F1. 


No wonder weve all gone crazu 
for this wrinkled little gem. 
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CAUTIONARY 
TALE. 


Alanna Moore explains how to keep chooks 
healthy, and how to save sick birds. 


Hi Alanna, 

I bought six chickens at a local market; 
five are only eight weeks old and the 
sixth is 14 weeks old. The oldest is a 
Welsummer and the young ones are 
three Araucanas and two Frizzles. My 
problem is that one is coughing and 
sneezing. I’m not sure what it is but 
she had it from the first day. The two 
Frizzles also seemed to have the same 
thing but now they are well. 

I have wormed them all with 
Killverm and give them daily garlic, plus 
garlic in their water; they free-range and 
get lots of thistles. The sick bird doesn’t 
have any discharge and she is eating and 
drinking well. It isn’t until she coughs 
that you know she isn’t right. Is there 
anything else I can do? 

Thanking you, 
Robyn 
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A clean environment 
and good nutrition can 
work wonders. 


Dear Robyn, 

I have been told a similar tale, about 
“guys with chickens in a cage at a 
market claiming to be rare chook 
breeders ...“ The person went on: “I 
bought six chickens from them and they 
all ended up with the same symptoms 
Robyn has described, but with sneezing 
as well. All have died bar two, and 

one of those has it now. There is only 
one strong one left from that batch. I 
subsequently bought more chickens 
from another supplier and they’re all 
healthy and happy.” 

With livestock purchases you need 
to be extra cautious that they don’t soon 
become 'deadstock'. It's a case of buyer 
beware. 

It’s good to give the garlic and 
I hope you avoid any more impulse 
purchases. It’s better to check out a 


breeder’s reputation first. And carefully 
observe chickens well before buying. 


TELLTALE SIGNS 

Observe their behaviour, appearance and 
vitality. Look for sick birds that may 

be moping around, lagging behind the 
rest. They may hunch their heads into 
their bodies, fluff out their feathers and 
let their tails droop. Their vents may 

be soiled, as diarrhoea is a common 
symptom of many health problems. 

It can take time to get sick birds 
back to health and that is uneconomical 
in the commercial world. So modern 
wisdom advocates killing them, which 
can also stop the spread of contagious 
disease. 

But of course it is possible to keep 
sick poultry alive, nurse birds back to 
health (keep them in isolation) and give 


eure cd ote AP ES. 


herbal and homeopathic remedies to provide 
relief. And a clean environment and good 
nutrition can work wonders. 

But it's best to prevent problems in the 
first place. Only buy in healthy stock. And 
don't get mixed age groups — it's better to 
have birds of the same age. 


Generally speaking, acute health problems 
are assisted by homeopathic first aid, while 
slower acting herbal remedies can help more 
chronic problems. For sneezing and coughing 
the homeopathics to try include Antimonium 
tartaricum, Belladonna or Arsenicum album. If 
their eyes are watery use Euphrasia, Argentum 
nitricum; if the nose is watery try Allium cepa 
(onion), Gelsemium or Arsenicum album; and 
if there is white diarrhoea try Calcarea carbonica 
(oyster shell).* 

Either put doses into drinking water or 


Look for strong, alert, lively birds like these Welsummers. 


un 
If you 


ur 
r birds have colds try sage tea. 
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place drops into birds’ nostrils, while 
their heads are tilted back. 

Herbal treatments for colds include 
strong sage tea to drink, inhalations of 
eucalyptus oil, or a few drops of camphor 
oil put up the nostrils. But don’t mix 
homeopathic remedies with essential oils 
as they can neutralise the effects. 


To ward off illness, commercial 
chickens are often fed a regular diet of 
antibiotics in feed. This is contributing 
to an alarming rise of super bugs — 
antibiotic-resistant bacteria that can kill 
people. Concerned farmers have been 
experimenting with alternatives and 
some have found that oregano oil and 
cinnamon added to feed can stave off 
bacterial infections very well.** 

More new natural approaches to 
chicken health can be found in my 
updated, brand new third edition of 
Backyard Poultry — Naturally. It's finally 
available so that you can be forearmed 


with all the natural know-how necessary 


for happy, healthy poultry! 


*Glos, Karma E, Remedies for Health 
Problems of the Organic Laying Flock, 
University of Vermont, USA. 

**R ead ‘Instead of Antibiotics, Can 
Oregano Keep Chickens Healthy?’ at 
care2.com. 
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Win yourself (and the flock) a copy 

of Backyard Poultry — Naturally, third 
edition. For your chance to win — just 
take a snap of your treasured happy, 
healthy hen and email it to editorial@ 
earthgarden.com.au with FOWL 
TIMES in the subject line. We'll choose 
our favourite three photos and each will 
receive a copy of Alanna’s great book. 


Backyard Poultry — Naturally has become 
the bible for the chemical-free raising of 
your feathered friends. Now in its third 
edition, the book has been completely 
updated and revised — new natural 
remedies have been added, along with 
new breed photographs and it is now in 
full colour! 


т. 


To prevent problems in the first place, only buy in healthy stock. 


| GREW UP with the smell of fresh 
bread wafting down our hallway. My 
mum always made bread and there wasn't 
much I liked more than a slice of bread 
straight from the oven, sitting on the back 
step as a little girl, with vegemite smeared 
round my mouth. I devoured slice upon 
slice, shook off the crumbs, and loaf upon 
loaf slowly disappeared. 

Years later and it looks like I’m giving 
my own children a similar childhood 
memory. Although this time I’m doing 
things a little differently. Freshly made 
bread smells are still wafting down the 
hallway. We're inhaling slices again on the 
back step and smearing vegemite around 
our mouths. The difference is, this time 
I’m baking sourdough. 

Three and half years ago, I made 
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SS 
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my own starter and since then I haven't 
looked back. Our family is happily 
hooked on the wonderful doughy world 
of natural yeast, and all it has to offer. 


Since I started my methods have evolved; 


things have changed by trial and error. 
There are hundreds of ways to make 
sourdough and each baker will have 
their own little tricks. Sourdough is 
an amazingly forgiving and versatile 
thing: it can work in far more ways than 
regular commercially-made yeasted 
bread. There is never a right way or 
wrong way to my mind. If the end 
result is an edible loaf of bread that 
people are enjoying eating, well your 
way works, and it works really well. 
Methods can vary to suit your 
lifestyle and time availability. Steps 


JUMP 
STARTING 


SOURDOUGH 


Brydie Piaf shows how to make your own 
sourdough starter — then irresistible bread. 


changed around, the process slowed 
down by placing the dough in a cool 
environment or sped up in a warmer 
environment. 

As long as you start off with three 
keys things — flour, water and salt — and 
combine them with time, a hot oven, 
and a little love, you're in business: the 
sourdough world awaits. 


MAKING YOUR OWN 
SOURDOUGH STARTER 


You'll need a ceramic bowl, an old 
plastic shopping bag, rye and bakers' 
Hour and tap water. Try to feed your 
starter at approximately the same time 
each day. 
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DAY ONE 

Added 50 g rye flour and 50 mL water 
together. 

Weighs 100 g. 

Smells like — rye flour and water. 
Looks like — rye flour and water. 

Put an old plastic shopping bag loosely 
over the bowl and put in a warm spot 
(top of the fridge is good). 


DAY TWO 

First feed. Add 50 g rye flour and 50 mL 
water to the flour and water mixture. It 
now weighs 200 g. Cover it again. 
Smells like — rye flour and water. 

Looks like — rye flour and water. 


DAY THREE 

Second feed: change flours. Add 100 

g white flour and 100 mL water to the 
mixture. It now weighs 400 g. Cover it 


again. 
Smells like — a little fruity and floury, 
things are starting ... (Go on, take 


another smell to make sure.) 

Looks like — it's puffed up a little, it 
looks a little stringy when you stir 
through the feed. You can probably see 
a few air pockets in there if you slide a 
spoon through it. 


DAY FOUR 

Third feed. Add 200 g of white flour 

and 200 mL water. It now weighs 800 g. 
Cover it again. 

Smells like — a bit fruity, a bit yeasty, a bit 
something else entirely. 

Looks like — the mixture has doubled in 
size, there may be a few more noticeable 
bubbles, and a few white streaks with the 
change of the flour. 


DAY FIVE 
Fourth feed. First I need to divide the 
starter, otherwise it will be too big. This 


just goes in the compost. Take it back down 
to 100 g of starter again and add 50 g white 


flour and 50 mL water. It now weighs 200 
g. (This is repeating Day Two.) 

Smells like — a bit fruity, a bit yeasty, 
nothing unpleasant at all. 

Looks like — bubbles. Lots of action 
going on now. 


DAY SIX 

Fifth feed. Repeat Day Three. Add 100 

g flour and 100 mL water. It now weighs 
400 g. 

Smells like — fruity/yeasty kind of action. 
Looks like — bubbles, quite a few of 
them. 
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There are 

hundreds of waus 
to make sourdough 
and each baker will 
have their own 
little tricks. 


DAY SEVEN 


Changes. The smell of the starter 
becomes slightly more acidic smelling. 
As long as there are plenty of bubbles 
happening you can decide whether you 
want to keep feeding it and bake with the 
discarded amount of starter or store it in 
the fridge. This is now your mother. At 
this stage your starter is a little vulnerable 
as it's still new, but the older and more 
feeds it has, the stronger it will be. 

By storing the mother in the fridge 
you slow down the fermentation process. 
I store mine in the fridge, feeding and 
baking with it twice a week. 

Before you make up a dough, you 
will need to refresh your starter at least 
three times within 36 hours, for example 
7am, 7pm, 7am, or longer if you have left 
it for any length of time. 


hooked on the 
wonderful 
doughy world 
of natural 
yeast 
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BASIC SOURDOUGH BREAD RECIPE 


400 g starter (100 per cent hydration, 
refreshed and bubbling) 

750 g strong bakers’ flour 

500 mL water (approximately, depending 
on your starter and flour) 

2 tsp salt (or to taste) 


Mix your starter, flour and water together either 
in a mixer or in a bowl with a spoon for about 
six minutes. The dough will be kind of rough 
and shaggy. 

Place an old plastic shopping bag loosely 
over the top and leave it. (The bag creates an 
easy humid environment that prevents your 
dough from developing a skin.) Now go find Folding the dough 
something else to do for about 40 minutes. three ways. 
Bread magic (or autolysing) is beginning here 
— you are developing the gluten.) 

Add your salt and mix again for about 
another six minutes or, if by hand, until you get 
a smooth dough. 

Put it back in the bowl, with the bag over 
the top and leave it for about an hour. 

Tip the dough out on to the bench, and 
now you need to do a three-way fold. It will 
take about twenty seconds (and you are not 
kneading). Flatten a little with your finger tips 
and fold a third into the middle, then the other 
third. Swing it round 90 degrees and three-way 
fold the other way. 

Back in the bowl for another hour or so. 
Then onto the bench again and divide the 
dough into two sections. Another three-way 
fold on both the doughs, and then let them rest 
on the bench for about 20 minutes. 

Shape your dough, and then place them 
оп to some baking paper-lined trays, banetton 
baskets or tins. Cover them with a plastic bag 
again. Then into the fridge with them for an 
overnight nap (around 12 hours). Bring it 
back to room temperature. Depending on the 
household temperature, 1—4 hours generally. 

Slash the dough with a sharp knife. Bake at 
230°C with steam. I use a cheap spray bottle 
of water inserted into a crack of the oven door 
when first putting the loaves in, or you can use 
a tray of water at the bottom of the stove. 

Bread is baked when tapped and it sounds 
hollow. 

Allow to cool on a wire rack. 
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creatives 


COLLECTED 


Kate Marsh describes her path to sustainable living. 


HE School of Self-Sufficiency is 

a new and exciting enterprise in 
Victoria run by Creative Collectives, 

a group of passionate entrepreneurs 
who believe in small change, collective 
culture, sustainability and having fun. 
Each month we open up the property to 
host workshop weekends with a diverse 
range of classes to help people learn 
skills for making the transition to self- 
sufficient lifestyles. 

It all began with me shouting, “I’m 
going to quit my job, move out of this 
hell hole of a city and start a new life in 
the country!” 

It’s the desire of many who work for 
‘the man’ day in, day out, sitting behind 
a desk, a bar, a cash register, a giant pile 
of paperwork. Planning our ultimate 


escape, yet feeling stuck in the system, 
working hard for just enough money 
to pay off debts, living expenses for the 
week, one or two meaningless treats on 
the weekend and the privilege of being 
labelled ‘successful’ in the eyes of society. 
I was one of those people, working 
in one of the tallest buildings in Sydney, 
for a multi-national design company. 
I had made it, I was successful, but 
something was missing. When you 
wake up in the morning to celebrate 
the arrival of an awful head cold 
because you know it means you can 
take the week off work, or when you 
have a constant pain in your jaw from 
unconsciously clenching under stress, 
or you catch yourself exaggerating how 
long it took to draw up joinery details 


for a cabinet on your job roster to cover 
up the fact that you’d been up a tree in 
the botanical gardens for over two hours 
reading a book about ecovillages ... you 
know it’s time for a serious change. 

It’s been five years since my 
escape and I have so much to share 
— wild trips overseas hunting down 
communities, eco-projects and 
characters living ‘the good life’, living 
on top of a volcano in the middle of 
nowhere with a crazy wizard of a man, 
transforming an urban warehouse into 
a wild arts and music community and 
plenty more adventures that have led to 
my love of collectivism and the birth of 
Creative Collectives. 

My journeys have all been leading 
to the ultimate project — starting a 
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Gaia Wilson 
teaching Swedish 
relaxation massage. 


Happy free-rangi а 


collective (an intentional community) 
in Australia that thrives on self- 
sufficient living and having fun. 

But these kinds of dreams always 
come with challenges and for us the 
challenge was money; we simply 
couldn't afford to purchase a property 
to start creating the dream. Every 
challenge has a solution, however, 
and in this case I can thank my 

great friend, and now life partner, 


58 earth garden 168 


Ralph Nottingham, for providing the 
simple, yet inspiring answer. “Don’t 
let buying a property stop you”, he 
said. "Your dream is too great — let's 
lease a small farm and just begin.” It 
turns out that his answer came with 
more benefits than we expected. 
Because we're leasing a property that 
is relatively well set up, we've had the 
time and freedom to consider what we 
really want, to see how we work as a 


community and what roles we all fall 
into, and to build up our skills before 
the harsh challenges of transforming 
and managing a property from scratch. 
We believe that the greatest 
change a person can make in pursuit 
of a sustainable future is to become a 
self-sufficient dynamo (multi-skilled 
and super-resourceful), collaborate 
creatively, and get into community 
living, and we are certainly practising 


what we preach. 

It's all coming together in the little 
town of Lara just outside Geelong, 
Victoria. The team is now a community 
of seven with an incredible range 
of personalities, skills and an overall 
willingness to share, contribute, create 
and play together. It's truly inspiring to 
see the wish list coming to fruition in 
daily life for ourselves and the workshop 
participants. 


Workshop in chainsaw 
use and maintenance. 


THE CREATIVE COLLECTIVES 

WISH LIST 

This is a list that can truly inspire us all. 

* Happier, healthier lifestyles that are 
more fun, active and collaborative; 


* greater freedom for creative pursuits 
by reducing the need to work for 
others; 


* building confidence through skill- 
building and making great new 


friends at workshops; 


* enhanced connectedness with nature, 
people, food, seasons, culture and 
ourselves; 


* following passions, throwing caution 
to the wind and taking risks; 


* lightening our footprints with regular 
small changes for sustainability. 


See workshop listings at: creativecollectives. 
org. 
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THE UPSIDE OF FAILURE 


The seeds of success for Chris Mcleod sometimes germinate in disasters upcycled. 


VE HAD some great ideas over the 

years and some of them became 
great projects. Others however 
became great disasters. Sometimes, 
despite best intentions, projects that 
seem like a good idea turn out to be 
complete rubbish. With upcycling 
you can get on the zeitgeist, become 
a groover and turn that rubbish into 
something that does work or is just 
more attractive. 

What do you do though when 
you're left with the remnants of a 
disastrous project? 

I am uncomfortable living amongst 
a cemetery of failed projects, reminding 
me of the time, energy and resources 
they consumed so I'm always thinking 
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about ways to turn my lemons into 
lemonade. 

In these situations, you can apply a 
modern take on the old adage "recycle, 
reuse and repair" — "upcycling". 

Officially, upcycling is “the process 
of converting waste materials or 
useless products into new materials or 
products of better quality or for better 
environmental value”. I have also 
read of upcycling being described as a 
groovy activity. I like the idea, plus I 
can pretend that I’m groovy and on the 
zeitgeist, thus impressing both family 
and friends! 

So, how do you go about upcycling 
a failed project? 

The first step is to brew a cup of tea 


to facilitate the creative juices. Then 
you're ready to identify the materials 
available and brainstorm their potential 
uses. 

The next step involves dismantling 
the disaster and then putting those 
materials to a good use. 

The final step is constructing your 
new groovy project. 

As they say, practice makes perfect, 
and Гуе had plenty of opportunity to 
hone the skill of upcycling. One of 
my earliest upcycling activities involved 
accidentally felling a tree onto a steel 
water tank and slightly crushing it. The 
water tank wasn’t wasted though, as with 
a little bit of ingenuity it soon became 
raised garden beds for growing vegetables. 


A more recent upcycling activity 
started life as a project to add a small 
wind turbine to the solar power system 
here. I built an eight-metre-high steel 
tower for the wind turbine and was 
pretty chuffed with the result. After 
two months, though, it became pretty 
obvious that it is just not windy at my 
place. The wind turbine and tower 
had to go! 


Jabba the Hutt during 
dismantling. 


Solar panel stand that was formerly 


a failed wind turbine project. 


Upcycling to the rescue: I sold all 
of the bits and pieces that were sellable 
and then cut the steel tower down. 
The steel was then turned into a super 
nifty freestanding adjustable solar panel 
mount and there were even enough 
leftovers to build a stand to hold the 
shitake mushroom logs. Very groovy! 

Size is no constraint to upcycling. 
On the farm I originally had an 


The wind turbine in the 
dead calm of winter. 


ugly shed that was very poorly sited 
(nicknamed “Jabba the Hut”). 
dismantled Jabba, retaining everything 

from timber, cladding and even the nails 
and screws. Then, in a better location, I 


I slowly 


built a much more attractive shed. The 
only items purchased new were the 
concrete stumps the new shed sat on. 
Who'd have thought that Jabba could 
turn into Princess Leia! 
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sharing the magic 


GROWING FOOD WITH CHILDREN 


Bianca C Ross came up with her own way of introducing kids to the delights of vegie growing. 


[ OOD has always been a love of 
mine. I was lucky enough to grow 
up with a vegie patch and fruit trees 

in the back yard. And the memory of 
tasting that first tomato Dad handed to 
me at age four comes back each time 

I chomp into a homegrown tommy 
from our vegie patch. 

My first real job was at a dairy 
company and I continued my food 
marketing career for ten years. Then 
after a stint in advertising agencies in 
the UK and Singapore my husband 
and I bought a farm in Victoria. When 
we came back a food revolution had 
started. And not just eating food but 
growing it too. 

There were so many fabulous 


Bianca C Ross 
is the author 
of Herbert 
Peabody and His 
Extraordinary 
Vegetable Patch, 
published 

by Farinet 

Pty Ltd. See 
herbertpeabody. 
com for details. 
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programs and ways to encourage adults 
to grow their own food. But there 
wasn't that much for kids. So one day 
when I was sitting on the verandah at 
the farm, I had an idea for a character 
that could help children learn about 
the magic of growing food. And that 
is how Herbert Peabody came about. 
Seeing children delight in 
watching a plant grow is very special. 
And the exciting thing for me is that 
every child, no matter where they 
live, can learn how to grow food for 


themselves and eat healthily. It is my 
hope that Herbert Peabody and His 
Extraordinary Vegetable Patch will 
spread the magic of growing food with 
children everywhere. 


FIVE TOP TIPS TO GET YOUR 
KIDS OUT INTO THE GARDEN 


1. Show your child something 
new. 

Have them draw a picture or 
write about what they've found. 


2. Embrace “Let ME do it!” 
Allow your child to get their 
hands dirty by picking produce 
and watering plants. 


3. Encourage your child to be 
creative. 

Have them paint pots with their 
own designs. 


4. Designate an area of the 
garden that is their domain. 
Allow your child to foster a 
sense of pride for their very 
own space. 


5. Have them choose what they 
want to grow. 


Talk about their favourite fruit 
and vegetables, and make a 
seasonal growing chart. 


tthe memory of tasting that 
pirst tomato Dad handed to 
me at age four comes back 
each time 1 chomp into a 


homegrown tommy {тот 


our vegie patch 
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with Jackie French 


A pre-fab glasshouse, even if not Edwardian, could still give you the feeling of living in a ВВ 


C murder mystery. 


= HOW 10 MAKE = 
а winter garden 


Keep those fresh vegetables coming through winter with Jackie French. 


HE EASIEST way to grow 

vegetables in cold winters is not 
to do anything at all — not in winter, 
anyway. Plant carrots, silver beet, parsley, 
beetroot, parsnips, burdock and spring 
onions lavishly in spring; plant garlic, 
broccoli, cabbage, winter lettuce er al in 
early autumn. 

Then all you need to do is eat till 


spring. 
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The problem with this is a) you 
need more land locked up in vegies, and 
b) dedicated gardeners get withdrawal 
symptoms if they don’t get their fingers 
in the dirt on a regular basis. Hence the 
many, many schemes to get you growing 
all winter. 

Easiest: buy a pre-fab glasshouse, 
preferably made to an Edwardian design, 
expensive and permanent, but it gives 


you the delightful feeling you are living 
in a BBC murder mystery and the butler 
will be serving tea, scones and detectives. 
Second easiest: a pre-fab tunnel 
that you roll out come autumn to trap 
heat and moisture and get your plants 
shooting. 
Third: our 'throw-and-drape' system, 
which lacks the elegance of the two 
above. We have two smaller veg gardens 


called ‘the tiger pens’ — they look like 
they are keeping tigers in, rather than 
the carrot-eating wallabies out. They 
are small enough — about three by 
three metres — to cover with one of 
the heat trapping cloths and plastics now 
available. The only disadvantage is that 
you either have to crouch down to get 
into it, or pull off part of it trying not 
to snag or tangle it — but it’s not too 
difficult with practice. 

Fourth: the solar tee-pee. This 


Th@€oavenience of a 
* glasshouse is hard to beat. - 
“4 Р = 


consists of one tall post — star picket 
or permanent, with your choice of 
heat-trapping fabric over it. You can 
stake out the edges, or weight them 
down with rocks. Advantage — quick 
and easy to put in place, move or lift 
up to get access to the veg beneath. 
Disadvantage — if you don’t secure 
the edges well it will flop like a skirt 
in a downpour or flap destructively in 
high winds. 

Fifth: the common star picket 


ll-equipped — 


the taste of cold 

earth on carrots. fi 
on broccoli. wind-chi 
kale bringing out its 
Sweetness — theyre 
what you miss when 
you start mucking 


up nature 


= 
CD 
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and poly-pipe tunnel. Place the star 
pickets about a metre apart in two 
rows two metres apart. Cut lengths of 
poly pipe four metres long and drill 
holes in each end. You now need two 
people to manoeuvre the poly pipe 
over each star picket, then wire each 
end into the holes in the star picket. 
Stretch your choice of cover on, tie it 
down well with more wire, and you 
have a tunnel you can stand up in. 
Remove the covering in late spring in 
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Small transparent coverings will protect seedlings from frost and cold winds. 


case the veg cook in the greenhouse, 
not the pot. 

The ideal: above-ground beds that 
heat up fast in winter sun, with genuine 
glass panels on runners that can be 
moved from spot to spot, perfect to 
hurry up spring tomatoes and corn, 
easily moved to one side on baking- 
hot summer days. They would be on 
an east-facing slope, higher on one 
side than the other so that the glass top 
slopes up the terraces. 
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And we do not have one. I think 
I'd love glass panels even more than a 
proper glasshouse, unless the glasshouse 
was large enough to grow cinnamon, 
allspice and pepper trees. 

But possibly, maybe, even if we win 
the lottery — which is unlikely as I have 
never bought a lottery ticket — and nor 
do I have relatives who might ever leave 
even a $5 bequest — I'm not sure I'd 
really choose either. 

For all the rich redness of an early 


summer tomato or peas forced under 


plastic, they never taste as good as 
true sun-ripened vegetables. It's like 
asparagus in a can, or artichokes in a 
jar: sort of OK in their own slightly 
odd way but the taste of sunlight is 
missing. And the taste of cold earth 
on carrots, frost on broccoli, wind- 
chilled kale bringing out its sweetness 
— they're what you miss when you 
start mucking up nature. Even with a 
winter garden. 
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EDIBLE GARDEN 


ДШ 


sweet and snappy 


EG's much loved co-founder, Keith Smith, shows why hearts melt for crunchy snowpeas. 


HE TENDER, sweet and crunchy 

soft young pods of plump green 
snowpeas (Pisum sativum var. macrocarpon) 
are a special treat for home gardeners. 
Within a few hours of picking they 
toughen and lose their flavour as their 
natural sugars turn to starch, so they 
never taste quite the same if you buy 
them from a shop or supermarket. 

Edible-podded snowpeas probably 
originated in the Mediterranean but 
were perfected in China, where they are 
widely grown. In France they are called 
mange tout or sans parchemins (parchment) 
because they don’t have the tough film 
of skin that lines the pods of European 
garden peas. 

Snowpeas were cultivated in Europe 
in the sixteenth century, when the 
English herbalist John Gerard (1597) 
said they were “exceeding delicate 
meate” eaten with “cods and the rest”. 

While some heirloom varieties still 
exist, the modern strain of sugar snap 
peas was perfected in Idaho, USA, in 
the late 1960s by botanist Dr Calvin 
Lamborn, who crossed snow peas with 
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tough-podded garden peas (P sativum). 
Pods break or ‘snap’ like beans. 

There are climbers that grow to 
about two metres in height and dwarf 
varieties that mature two weeks earlier 
and grow to about one metre. 

Dwarf plants and some climbers 
have a beautiful white flower, almost 
like an orchid, which has a sweet smell. 
Runner types tend to have purple 
blossoms. 

Like all legumes snowpeas are a good 
source of vegetable protein and vitamin 
C when fresh. 

Snowpeas are at their tasty best at 
the immature ‘snap’ stage, when they 
are fleshy, soft and stringless. You eat 
the whole green pod, raw, steamed or in 
stir-fried dishes. 

Foliage and young pods resemble 
garden peas. Flower blossoms and leaf 
tips can be added to salads and Wonton 
soup. 


GROWING SNOWPEAS 
Snowpeas are annuals that belong to 
the Legume (Fabaceae) family. They are 


a cool season crop and thrive in cool 
moist conditions, but won’t set if flowers 
are damaged by frost. They don’t grow 
well in very warm weather and are 
injured by heat. 

Prepare your garden soil by digging 
in compost, wood ash, lime or dolomite 
two or three weeks before sowing. 

Sow seed from autumn to winter, or 
in early spring in cold areas, directly into 
the garden, about 2 centimetres deep 
and 8 to 10 centimetres apart. 

Snowpeas and sugar snap peas are 
ready to pick within 12 to 14 weeks. 
Pick snowpea pods every day or two, 
when they are flat and just as they begin 
to swell. Allow sugar snap peas to grow 
to maturity — they will yield crops for a 
longer period than snowpeas. 

For continuous crops, sow a few 
rows every two or three weeks. 


LIFE SUPPORT 

Climbing snowpea varieties crop heavily 
and need support to protect them from 
wind and rain and to keep plants off the 
ground to prevent rotting. It’s best to 


the tender, sweet and 
sopt young pods 
green snowpeas 
? a special treat por 
home gardeners. 


Photo by Colleen Tunnicliff — lux.net.nz 
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put these props in place before planting. You can train vines 
over fences, bamboo tripods, string lines between posts, 
stakes, wire netting, a timber trellis or twiggy branches or 
sticks from pruning fruit trees. 


VARIETIES 


Snowpeas 

‘Roi de Carouby’ is an heirloom mange tout from Avignon in 
France that bears big purple flowers and climbs to about 1.8 
metres. 


‘Oregon Sugar Pod’ is a dwarf variety, growing to 90 
centimetres and a heavy bearer of flat pods. 


‘Melting Mammoth’ ((Mammoth Melting’) bears white 
flowers and climbs to 2 metres, requiring support. They are 
ideal for bean sprouts and have edible leaves. 


Sugar snap peas 
‘Sugar Snap’ was the first of its kind, a tall, vining pea that 
needs support, developed by Dr Lamborn in Idaho, USA. 


‘Sugar Bon’, a dwarf sugar snap pea growing to 1 metre in 
height, is actually an evergreen plant, but is usually treated as 
an annual. Pods mature early with high yields. This variety 
resists powdery mildew. 


'Sugar Ann' is a dwarf type with sweet pods, with no need 
for staking, but is not mildew resistant. 


NITROGEN BONUS! 
Like all legumes, snowpeas and sugar snap peas produce picking they toughen and 
nitrogen-fixing nodules in their roots. When bushes have lose their favouras their 
finished bearing, dig in the foliage to enrich your soil. * 3 natural sugars turn to starch. 


Within a few hours of 


| a Pa d i ET 


For a continuous crop of snowpeas, sow a few rows every two or three weeks. Photo courtesy of Keith Smith 
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BUILDING Q&A 


HOUSE HUNTER. not the hunted 


Think outside the square, says Bob Rich, when you're house hunting. 


There’s a lot of advice for house buyers 
but I'll bet you haven't heard many of 
these points. 


l. Minimise the impact of 
predictable environmental 
disasters 


Sea level rise 

Eventual sea level will be above what it is 
now by 25 metres, plus or minus 12 metres. 
Then there are storm surges. So, buy well 
over 50 metres above current sea level. 


Floods 

Any place that has been flooded in the 
past will flood again. What is now called 
a “100 year flood” is guaranteed to occur 
quite frequently. Areas now above flood 
levels are liable to be inundated in the 
future. 


Bushfires 

Bondi and Richmond are safe enough 
(but with other negatives). However, 
suburbs of Canberra, Hobart, Sydney 
and Melbourne have burned in the past. 
There is lots of information on how 

to live in a bushfire-prone area, which 
after all covers much of Australia. The 
first step is to buy in as safe a location as 
possible, given where you want to live. 


Cyclones 

Not only are cyclones predicted to become 
stronger, but also they can be expected to 
strike further south as sea temperatures 
rise. The best location near the coast in 
the northern half of Australia is with a 
mountain between you and the sea. 


2. Build for the climate 

Rather than repeat information here, 

I invite you to read http://mudsmith. 
net where I discuss how to do this. 

In summary, “As a general rule, copy 
the traditional architecture of pre- 
technological people who have 
successfully lived in that kind of climate 
for a long time.” 


This means airy and shaded in the 
humid tropics, massive (to even out wide 
temperature fluctuations) in the desert, 
and solar-efficient in temperate regions. 

Armed with this knowledge, you'll 
need to reject 95 per cent of the houses 
you see. But happy hunting! 


3. The view is not a picture 
Many houses are designed with only 
aesthetics in mind. First should be 
function: a house is a tool for climate 
control, privacy and comfort. Once these 
criteria have been met, you can make 
it look beautiful. So, the view through 
the lounge room window is your last 
consideration, not the first. If it's not the 
best, grow a beautiful garden even in the 
smallest, initially bleakest place. 

And that view? Take a walk and 
enjoy it unframed. 


4. Unhitch from the car 

Choose your location to maximise 
your car-free travel options. I do have 
a car, which has just had its 90,000 
km service, but the counter on my 
dashboard says it's covered 32,600 km. 
With forethought, you can do as well. 


5. Small is beautiful 

Size costs financially, environmentally 
and on an ongoing basis. How much 
space we "need" is a matter of custom. 

You can see this in car sizes. The once 
so-popular petrol-guzzling tanks of the 
past are unsalable junk now. Modern cars 
are small and highly efficient. 

The same will be true of the 
McMansions. One of my rules is, 

"Live simply, so you can simply live" 
This means having a house that's 
unostentatious, modest, the right size for 
your needs and no more. 

If you expect to have an expanding 
family (future children, or predicted 
need to care for aging parents), then 
certainly allow for this, or buy a house 
that's easy to extend. 


6. Avoid bells and whistles 
House sellers are advised to install all 
sorts of features to excite potential 
buyers. "Invest $10,000 and you can 
raise your price $50,000" they are told. 

Do we need this junk? As I said, live 
simply so you can simply live. Divest from 
technology that owns you. For example, 
the biological dishwasher does fine. 

Part of this is that an old, run- 
down house may be better value than 
an impressive new one. If you have 
building skills, or are interested in 
learning them, and are willing to live 
with a bit of renovation around you, 
then you can acquire a cheap house you 
can convert to your exact needs. When 
you're renovating, you don’t need to 
leave home to play! 
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PRODUCE & PASSION 


simple 
growing 


BIG RESULTS 


Madeleine Delaney visits a biodynamic winemaker 
who minimises intervention. 


AKE harmony the substance and 
accord the function. 


— Taoist proverb. 


Described on his website as “holistic” 
and with “minimal interference”, you 
could mistakenly think Dirk Muere’s 
d’Muere is selling some sort of alternative 
medicine, not wine. 

Perhaps I have stumbled upon an 
oxymoron there. 

In his previous life, Dirk was a 
lawyer in New South Wales. Now he’s a 
winemaker in Tasmania. 

“I was fortunate enough to have 
drunk a lot of good wine in my time,” 
he laughs. His well-primed palate and 
travels to France, specifically Burgundy, 
inspired his move to Birchs Bay, 40 
minutes south of Hobart, 14 vintages 
ago. The vines, nestled on a glorious 
north-south slope overlooking the 
D'Entrecasteaux Channel, were already 
awaiting Dirk's deft hand. Good 
drainage and careful, close planting in 
the Burgundy style means that these 
vines are some of the few in Australia 
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that are ‘dry farmed’. The one-hectare 
biodynamically and organically farmed 
property grows 8000 chardonnay, 
sauvignon blanc, pinot gris and pinot 
noir grapes: double the average ratio. 
Competing for space has meant their 
roots grow deep and strong searching 
out their own water and nutrient source: 
Tough Love Parenting 101. In this 
way Dirk creates a true representation 
of each season in his wines, without 
artificial watering. 

“The soil is the soul of the wine,” 
Dirk tells me. “It’s about giving the wine 
a sense of time and place.” An identity 
that speaks to you. 

Recently, d' Muere Wines was the 
only Tasmanian, and one of just 35 
Australian, producers to be invited 
to the exclusive list of stall holders 
at Rootstock Sydney, a sustainable 
food and wine festival with a strict 
acceptance policy: artisans only, put 
bluntly. The festival’s appearance 
on the scene is telling of the turn 
towards all that is micro, hand-crafted, 
sustainable, expressive and unique in 


Dirk’s-vines-are all 
tended and trimmed 
by hand: his. 


our wine industry. Being a front- 
runner in the movement is a daunting 
prospect, Dirk feels, as someone 
seemingly out on a proverbial limb in 
Tasmania. 

He is creating what some define 
as ‘natural’ wine: a name steeped in 
controversy in the industry (obviously 
— what then defines ‘unnatural’?). It 
seems a fitting term, however, when 
he, like the other minimal intervention 
winemakers, uses organic and 
biodynamic growing principles, ambient, 
wild yeasts in the slow fermentation 
process, minimal handling, does not filter 
or fine and adds a relatively tiny amount 
of sulphur dioxide for preservation 
(around 20 ppm compared to sometimes 
160 ppm). Au naturel. 

Australia’s new world style of 
extremely controlled agriculture and 
viticulture has meant that so many 
of our wines could be seen as ‘over- 
processed’ when you look closely. 

“You can’t recreate a laboratory 
here,” Dirk argues, sweeping a 
hand towards the vines behind him. 


e small property gfóws four varieties: pinot а 


; chardonnay, pinot gris an 


Whereas his focus lies in the quality 
of the healthy soil and unpredictable 
seasons to do the talking in his 
wines, others might use commercial 
additives, enzymes, acids, sugars, 
yeast, excessive preservative, new 
wood, forceful manipulation by 
machines and extreme fining and 
filtration to effectively drown out 
that conversation. To compare 
Dirk's methods and products to a 
more industrial style strikes me as 
comparing WonderWhite to a loaf 
of great sourdough. Or a raw milk 
Camembert beside a block of Tasty 
cheddar. Am I being too harsh? 

To be fair, this is most often due to 
the sheer size of many vineyards and the 
quantities of wine they produce. Mass 
production creates the necessity for 
controlled variables — commercially- 
grown yeasts, added flavourings, large 
amounts of preservative, chemical 
fertilisers and pest control — seen as 
necessary by most in an attempt to 
satisfy the quantities and somewhat 
standardised qualities demanded by the 


d sauvignon blanc grapes 


huge and thirsty market. 
Dirk has the advantage of being a 


small, independent artisan. He maintains 


and harvests the vines by hand, lovingly, 
and in many ways leaves the grapes 

and wild yeasts to their own devices as 
they happily become interesting and 


expressive wine. He admits that a bigger 


producer might not have the luxury of 
walking through the vines to "ask each 
plant: ‘How аге you today?" That is 
important to him though. "It's about 
scale and modesty. Staying in balance 
and in tune,” he says. 

Before I leave he hands me a bottle 
of his 2011 Pinot Noir, a gift from 
Dirk and from the land he tends. The 
wine and I have an interesting and 
lengthy conversation that night. It's 
delicious. 


* To find out more or order wine directly, see 
www.dmeure.com.au. 


* Rootstock Sydney is held annually. See 
www. rootstocksydney.com. 
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CREATIVE CULTURE 


€dited by Judith Gray 
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Music CD 
by Tanya Ransom 


Blues and Roots 


$25 available from the 
web site or $16.99 as a 
download from iTunes or 
cdbaby 


tanyaransommusic.com.au 


Musician and songwriter Tanya Ransom 
has teamed up with plenty of local 
Kimberley artists to produce a wonderful 
13-track album of Blues and Roots 
music. All the songs are original and 
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JACKIE FRENCH'S GUIDE 
TO COMPANION PLANTING 
2ND EDITION 


By Jackie French 


Published by Manna Press 
Paperback, A5, full colour, 
148 pages 

$18.95 and available from 
earthgarden.com.au 


Many EG readers will be familiar 
with this classic planting guide but 
for those who aren't you’re in luck. 
Don't be fooled by the out-of-date, 
rerun graphics on the front cover. 


it i what it js 


sung from the heart. Life experience 
and plenty of travel underpin the lyrics, 
and the melodies are most enjoyable. 
Couple this with spare production, a 
wide variety of instruments and a solid 


This second edition comes completely 
revised; in fact it is almost double the 
extent of the first edition. Now in full 
colour, with over 100 photos, this guide 
to companion planting is a must. 

This book is the result of Jackie’s 40 
years of studying gardens, orchards and 
the bush. With it you will learn why 
and how companion planting works. 
Create plantings that are wild and 
unconventional, and work with organic 
principles to build a world of rambling 
beauty that is both edible and good for 
this earth. 

Chapters include companion 
planting for the vegetable garden, for 
fruit, for flowers and, of course, for 
natural pest control. 

Once again Jackie takes us back to 
basics and back to the soil. 


foot-stomping beat and there you have 
it — a great independent production. 
Tanya has worked with the locals of 
Broome to crowdfund this album. She 
has played lots of gigs and worked hard 
to build a self-managed profile, which 
is an achievement for any independent 
artist. 

Tanya has a strong soulful voice and 
a lot of her songs have been crafted on 
the ukulele. This works well with the 
banjo and keeps the sound raw. These 
songs come together beautifully through 
the vocal harmonies orchestrated by 
singer-songwriter Dave Mann. With a 
touch of melancholy and great rhythm, 
this album really works. 


Go to Tanya’s web address to hear a sample. 


GARDENING WITH SOUL 


A film by Jess Feast 


Winner — Best Documentary — NZ 
Film Awards 2013 


Screens in Australia at select venues 
nationally from 29 May 


gardeningwithsoul.co.nz 


This has to be the most warm-hearted, 
uplifting film I have seen in a long time. 
It is a visual feast with a soundtrack of 
locally grown music by David Long. 

The film charts the journey of 
Sister Loyola, a 90-year-old New 
Zealand nun, through a year of food 
gardening. All this takes place at ‘The 
Home Of Compassion’ in Island Bay, 
Wellington, NZ. 

Don’t doubt how lively and uplifting 
this film is. It is so much more than 
how an old lady stays young through 
gardening. Sister Loyola has dedicated 


her adult life to “meet the needs 

of the oppressed and poor in their 
communities *. 
the heart of the matter. To work in a 
community developing food security 


In my opinion, this is 


and mental health — it doesn't get any 
better. 

Sister Loyola finds compassion for 
all living beings through gardening and 
can express a deep understanding and 
acceptance of the cycle of life. She has 
a powerful commitment to all living 
beings, “especially those who don’t get a 
good start in life.” 


This is the most honourable outlook 
of all, regardless of faith. A truly 
beautiful film. 


Photos above by Dion Howard. 
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GOING SOLAR: 
MAD IF YOU DON'T 


Electricity prices have increased by as 
much as 33 per cent in some States in 
the past three years. The reasons are 
complicated but to understand the 
makeup of an average bill see the table 
on the next page from the Australian 
Energy Market Commission's (AEMC5) 
latest report. 

Many people say: “We don’t 
understand — we reduced our energy 
consumption, use energy efficient 
appliances and yet our bill keeps rising. 
What’s going on?" The simple fact is 
that with national average costs now 
hovering around $0.28c kWh, you 
have two choices: change your supplier 
or reduce your demand even more. 
Shopping around to sign up to a new 
contract could save between 3 and 16 
per cent. However for many, signing up 
to long term contracts or complex new 
deals to save just a few per cent is simply 
not attractive. 

Installing solar power is one 
alternative than millions of Australians 
have turned to. Depending on your 
location and tariff, a solar system will 
generate electricity for between 10 
and 20 cents per kWh. So one thing is 
crystal clear: as a homeowner, solar will 
generate electricity cheaper than you 
can buy it in almost every case. The 
average home uses around 20kWh of 
electricity a day. In simple terms, the 
average solar system size in Australia 
is currently around 3.5kW and this 


76 earth garden 168 


AUSTRALIAN 


"LAE 


SOLAR SAVES MONEY AND CREATES JOBS 


HOUSEHOLD SOLAR WILL 


SAVE ALL AUSTRALIANS 


MORE THAN IT COSTS 


HOW MUCH DOES THE RENEWABLE ENERGY TARGET COST? 


Just under 4% of 
electricity bills 


2% - small 
scale solar 


2% - large scale 
projects 


HOW MUCH DOES SOLAR SAVE? 


All Australians save because solar: 


9 


Reduces overall 
demand 


Reduces whole- 
sale prices 


? m 


Reduces blackouts 


Reduces expensiv 
peak demand 


J 
~ е 
Ф. 
= 
Reduces waste 
of electricity 


Reduces the cost of 


WILL SAVE ALL AUSTRALIANS 


will generate around 13.5kWh/day on 
average and thus — almost 70 per cent of 
the average electricity bill. 

Although there is very little value 
for excess energy (exported to the grid), 
a well matched solar system will offset 


By 2016 - Small Scale 
Solar cost halves to 1% 


distribution and transmission 


WHY HAVE POWER BILLS GONE UP? 


52% 


A 3KW SOLA 


WHAT HAS S! 


4,500 businesses 


2 million ‘solar houses’ More than $8bn of private 


(family - Mums & Dads) investment 


Source: Australion Solar Couns 


SAVE THE RET 


Chip in to Save Solar 


SOLAR COUNCIL 


your demand (replacing bought energy 
with self-generated energy) and if you 
are paying 28c/kWh then you will 
effectively get this rate for your own 
solar energy. Nice. So even without 
feed-in tariffs, solar still makes huge 


3GW of installed solar PV 


Electricity cost element 
Electricity Distribution 
Electricity generation cost 
Retail profit 
Electricity Transmission 
Carbon Price 
Feed In Tariffs 
Large Scale RET 
Small Scale RET 
Other energy efficiency 


schemes 


Total 


sense. The Renewable Energy Target 
(RET) is the main scheme currently 

in place and via your solar supplier 
typically provides an up-front discount 
of around 20-30 per cent off the capital 
cost. Great! 

Recently there have been plenty of 
media stories about the fact that there 
are now more than one million solar 
homes in Australia, many of whom 


2013/2014 | % of Total 
National 


National 


d 2785 100.0% 


received financial support through feed- 
in tariffs and the Renewable Energy 
Target. These programs have been very 
successful at creating employment, 
increasing the use of solar energy and 
decreasing the carbon intensity of 
Australia’s energy mix. Some of these 
news stories blame the solar support 
programs for being the main driver of 
increasing electricity prices. Is this true? 


SOME QUICK SOLAR 
FACTS 


€ By the end of 2014 around 
28% of Australia’s 8.2 Million 
homes will use solar energy 


€ More than 50% of Australian 
homes are ideally suited to 
solar energy (4.8 Million) 


€ Assuming an average 1.8 
voting age Australians live in 
each of these homes, more 
than 4.1 Million Australians 
live with solar energy every 
single day 


Ф Australia’s National energy 
generation capacity is 
around 50GW (mostly 
coal). Installed solar energy 
capacity is now around 3GW 
(that's 3 billion watts!) or 
about 6 % of capacity. 


As the table at left from the AEMC 
report shows, the small-scale RET, which 
is the primary solar support mechanism, 
contributes a mere 1.9 per cent to the 
national average bill and it is declining. 
Feed-in tariffs add another 2.4 per cent 
but are also declining and in some States 
will end in the near future. So it is pretty 
clear that solar isn't the main culprit and 
in fact, has recently demonstrated that 
it is helping to ease the pressure of peak 
electricity demand on sunny days. 

Solar isn't a silver bullet solution 
but it can help millions of Australian 
householders reduce their costs in an 
economical way and on the whole, costs 
the wider community very little indeed. 

— Nigel Morris, Solar Business Services: 

www.solarbusiness.com.au 
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A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it's easy and economical, with many 
top health benefits — a grain mill for life! 


For 15 years we have sourced our products from 
Germany's foremost natural paint manufacturer who 
pride themselves in offering the finest natural paint 
products for renovations, new buildings, strawbale and 
heritage applications. Fully declared ingredients make 
these products an easy choice. 


Established in 1998, Green Point Design is experienced 
in all aspects of sustainable architecture. Our clients 
have diverse requirements which we help transform 
into beautiful, harmonious and functional buildings. 

We are a small, friendly office and tailor our services to 
suit each project. 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence. "Love the bright 
colour combinations and perfect shaping of your pads 

— just the right size and as discrete as a commercial 
ultra-thin." (Mindy) Mention EG and receive a free 
cloth bag with purchase. 


We aim to distribute traditional open pollinated 
varieties of vegetable seed, preferably Australian 
varieties and organically or bio-dynamically grown. The 
seed is nutritious, better tasting, and easier to grow. 
Home gardeners can enjoy relaxation and quality from a 
rewarding hobby. Call for a free colour catalogue. 


Home of Australia's best value bikes! From Road bikes, 
Singlespeeds and Fixies, Mountain and Commuter 
Hybrid bikes to classic Ladies Vintage starting at $199. 
Lifetime frame and fork warranty, and free first service 
included. Stores in Melbourne, Sydney, Brisbane and 
Perth or online for FREE metro delivery. 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 

Phone: (03) 5338 8260 
greenpointdesign.com.au 


RAD-PADS 

115 Coogee Street 

Tuross Head, New South Wales 
Phone: 0408 517 796 
rad-pads.com 


EDEN SEEDS 

MS 905 

Lower Beechmont, 
Queensland 

Phone: (07) 5533 1177 
edenseeds.com.au 


REID CYCLES 

Stores in Melbourne, 
Sydney, Brisbane and Perth 
Phone: (03) 9314 9091 
reidcycles.com.au 
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JOHN MASON, ACS PRINCIPAI 


Judy started to make pure bees wax candles in 1974. 
Pure bees wax has many uses besides candles. She 
still enjoys hand crafting pure bees wax candles, and 
talking about the many other healthy uses of bees wax 
gained from her 40 years of experience. 


Learn from decades of experience! Short courses 
to diplomas. Landscaping, Permaculture, Organics, 
Mudbrick Construction, Natural Healthcare for 
Animals, Self-Sufficiency, Herbs, Poultry, Alternative 
Energy, Goats, Pigs ... and much more! Also see our 
range of colourful informative ebooks at 


www.acsbookshop.com. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any of 
your cheese and yoghurt making problems. 


City Chicks has Australia's largest range of Heritage 
Chickens and Ducklings. Feed, natural health products, 
feeders/drinkers are online or in store at Brisbane, 
Sydney and Melbourne. Also specialising in Native Bee 
Hives, cheese making kits, microgreens, sprouts, soap 
making kits ... Home Grown Super Food! 


Learn how to build your own wood fired oven for a 
fraction of the cost of a bought one or kit. We'll build 
two ovens and enjoy a pizza feast from the low tech 
(pictured). Workshops to date: Ballarat 18-19 Oct, 
Mentone 25-26 Oct, Gisborne 1-2 Nov. 


All our compost worms are packed Fresh and sent 
to your door! We post our products Australia Wide. 
Live Delivery Guarantee on Compost Worm Orders. 
Phone Orders welcome. Accept payment via credit 
card, Paypal, EFT and money orders. 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


CHEESELINKS 

15 Minns Road 

Little River, Victoria 3211 
Phone: (03) 5283 1396 
cheeselinks.com.au 


CITY CHICKS 

Phone: (07) 3202 6382 
citychicks.com.au 

and 
mycitygarden.com.au 


WOOD FIRED OVEN WORKSHOPS 
Tanja, New South Wales 2550 
Phone: (02) 6494 0015 
woodfiredovenworkshops.com 


WORMTECH 

PO Box 526 

Yenda, New South Wales 2681 
Phone: (02) 6968 1921 
wormtech.com.au 
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Willing Workers 85. 
on, Organic Farms 


* 
идёт 


Travel Australia as a Willing Workers on Organic 
Farms volunteer, working on organic farms in 
exchange for food and accommodation. Over 

2600 WWOOF Hosts; a great variety of properties 
practising biodynamics, organics and permaculture. 
Make lasting friendships and learn about organics at 
the same time! 


Scythes and sickles for mowing grasses, crops and 
vegetables. Traditional ceramic crockpots for making 
sauerkraut, kimchi and other fermented vegetables. 
Rumtopf jars for preserving fruit. Stainless steel 
steam juicers for pasteurised fruit juice. Workshops 
on sustainable living skills. 


Do you dream of building your own home? Do 
you need earth friendly and inspiring examples? 
The Owner Builder magazine will provide you with 
technical advice and regular inspiration, featuring a 
wide range of owner builder projects nationwide. 
Available from newsagents or subscribe direct. 


Birdies new Heritage timber range is an exciting 
new addition to their already comprehensive range 
of modular garden beds. The Heritage range is 
manufactured from sustainably sourced chemical free 
cypress — durable and naturally termite resistant. 
Combining two or more kits creates hundreds of 
possible shapes and sizes. 


A regional icon, RedBeard is famous for its hand- 
crafted sourdough baked in a 19th century 
wood-fired oven. Café open 7 days — breakfast, 
lunch, coffee, baking wares, historic bakery tours, 
sourdough baking workshops and stalls at regional 
farmers’ markets. 


Milkwood provides world-class education in 
Permaculture design and hands-on skills. Our 
unique, best-practice courses and workshops give 
you the skills and confidence to create permanently 
sustainable systems at a home or community scale. 


WWOOF AUSTRALIA 
2166 Gelantipy Road 
W Tree, Victoria 
Phone: (03) 5155 0218 
wwoof.com.au 


HAZELCOMBE FARM 

IC Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


THE OWNER BUILDER 

PO Box 64 

Stockton, New South Wales 
Phone: 0402 428 123 

(Mon & Thu 10am-2pm) 
theownerbuilder.com.au 


BIRDIES GARDEN PRODUCTS 
Phone toll free 

1300 424 734 
birdiesgardenproducts.com.au 


REDBEARD HISTORIC BAKERY 
Old Bakery Lane, 

Trentham, Victoria 

Phone: (03) 5424 1002 
redbeardbakery.com.au 


MILKWOOD 

1466 Campbells Creek Road, 
Mudgee, New South Wales 2850 
Phone: (02) 6373 7763 
Milkwood.net 


qus. 
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Timeless Traditional 
design, simplicity preservation of 
and efficiency for vegetables for health 
à 2000 years and wellbeing 
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Help provide 
sustainable living 
solutions to. Himalayan 
communities 


Since the March issue went to press 

EGFA has had huge success, funded 

its 27th, 28th and 29th projects, and 

installing solar lighting systems in 

health posts in the remote villages 

of Mithukram, Rakuwa and Balekhu. 

EGFA is now raising funds for its 30th 

project in the village of Adheri in Eastern Nepal. 


Earth Garden continues to absorb all administration costs of the 
Foundation. So every dollar donated gets solar lighting into remote Nepali 
health posts via EGFA's project partner, the Himalayan Light Foundation. 


$66 per year for a family or individual membership, sees every 
cent delivered to needy Himalayan communities to install solar 
lighting plants in health posts and schools. _. 


1. SECURE WEB ORDERING: 
Visit the Foundation's webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online system using either a credit card or direct deposit. 


2. Add details below and post with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 
Name — 10 


Address: — 


FORAGEAN THE CITY 


Hands On 
аин Jackie 
French 
STORE YOUR 
GARDEN 

HARVEST 


Weekend 
Hippie 


1). X gem -URBAN CHOOKING 
N УА 


= NS D 2 х 
= CROOKS ORGANICS + SOLAR + HANDMADE HOMES + CULTURE 
CI OCNMO EL Oo ы 


PIXELS 
NOI PAPER 


APPSTORE / MAGSHOP / 


EARTH GARDEN / DOWNLOAD 


_ FORTHE GOOD LIFE 


BIKES ^. 


У 
> 
шне а 2556 Historic Bakery 
* FIRSTSERVICE ж * e» BED 


77. LIFETIME WARRANTY , 
ONFRAMEBFORKS © ә 


E E2 Ki reidcycles.com.au EU NE c M 
quce emenda Е _ Featured on MasterChef Australia 
and in Country Style magazine’s 


Open 8am to 5pm daily in Trentham, Victoria 
T.03 5424 1002 


Business for sale 


| | AQUAPONICS 


Aquaponics is all about growing Organic 
Veggies, Herbs, Fruit Trees and Fish in your 
own backyard using a recirculating system, 
consisting of a garden bed & a pond. 


The waste from the fish, such as Trout, Yellow 
Belly, Silver Perch is used as fertilizer for the 
plants. 

We supply Full Systems, Media, Fish food, 
Pumps, Parts & Accessories. We can order 
Fish and we also hold Workshops and, of 
course, give good advice. 


Castlemaine Aquaponics 
16 Elizabeth St 
Castlemaine VIC 3450 

| PH:03 54722007 

FAX: 03 54705116 
info@castlemaineaquaponics.com.au 


www.castlemaineaquaponics.com.au 
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STOVES & НЕАТЕ 


MODERN DESIGN, EFFICIENT, RELIABLE 
We have used our three generations of 
experience to design one the most 
efficient, environmentally friendly 
wood heater ranges in Australia 


DEALERS AUSTRALIA WIDE 


Lot 1 Melbourne Cres 
Seymour, Vic, 3660 
www.Scandiastoves.com.au 
Phone: 03 5792 2388 E 4 


1р WITH 
AUS STRALI А5 LARG EST GAS FRIDGE 
MODERN, ECONOMICAL APPLIANCES DESIGNED 


FOR ALTERNATIVE ENERGY APPLICATION 
3 Models to choose from: 280L, 185L & 100L 


f 


Choose from around 800 
Non- ybrid Non-GM 
: pen- ollinated 
ermínation- | ested 
arieties 


Both the 280L & 185L include: 
Gas/240V * Push button ignition * Interior LED light 
Huge 60L freezer compartment in the 280 model 
and 45L freezer in the 185L 
Flame indicator & safety valve * Adjustable wire shelves 
Rear wheel runners * Reversible doors 
VIC: Р.Р. REFRIGERATION MELB. 03 9437 0737 
NSW: COUNTRY GAS FRIDGES 02 4355 4066 
QLD: GAS & PORTABLE REFRIGERATION 07 5593 4066 
W.A.: BUSHMAN FRIDGES WA 0439 973 649 


WWW.BIRDIESGARDENPRODUCTS.COM.AU 
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No other jacket 
gets close to 
П ООЛО 


МО\\У&: 


LEOPARD 


%: 


Australia's ultimate Goretex jacket with foldaway 
hood and removable polar fleece inner jacket 


Three-ply Japanese, export-quality Goretex 


— the most durable, waterproof and 
breathable fabric on the market 


Fully removable black, | 00-weight, 
mesh-lined polar fleece jacket, 
unzips from inside your jacket 
— also embroidered with the 
Snow Leopard logo. 


Top-quality construction, zips and 
fastenings. Road-tested in tough 
Himalayan trekking conditions over 
the past five years with zero faults 


Ethically manufactured in a small 


factory in Nepal. 100% of all profits 
help fund the Earth Garden 


Foundation's solar lighting projects 
in Himalayan villages. Each jacket 
is numbered so you can track 
where your money. E. 


Sweat rope 


Call (03) 5424 1814 
or visit 
earthgarden.com. 
au/foundation 


to order your jacket. 


LANDTRUST / ECOVILLAGE / 
INTENTIONAL COMMUNITY, is 
being considered for the north and north 
west environs of Melbourne. Expressions of 
interest are invited. For further information, 
please see webpage www.foodesigns.com. 
au. Phone (03) 9005 7860. Bela Beke 
foggyforge@gmail.com, 0438 049 177. 


GREEN HEMP AUSTRALIA. Save our 
planet with a great range of hemp products. 
Visit Website: www.greenhemp.com or 
Ph/Fax: (03) 9710 1644. 


GOURDS, SEEDS, BOOKS 
AVAILABLE NOW! !n our new catalogue. 
Send 4 stamps to: The Gourd Father, PO Box 
298 EG, East Maitland, 2323. Website: www. 
thegourdfather.com.au. Special Offer! Book 
on growing and drying gourds plus 2 packets 
seeds mixed, | small and | large plus free 
catalogue $31.90 including P&H and GST. 


UNICORN ARCHITECTURE. Design 
beautiful, sustainable and energy efficient 
homes for living. Ph: Daylesford (03) 5348 
1298. Email: infogunicornhouse.com.au 
Website: http://www.unicornhouse.com.au. 


GIVE YOUR NEWS to Michel and Jude 
via www.seedsavers.net. See news of their 
seed travels. 


HUNTER VALLEY GRASS FED BEEF- 
SIDES $11.50 per kg. Read more about 
our cattle at : http://littleblackcowbeef. 
blogspot.com.au. Read more about our 
residential farming courses at: http:// 
thelittleblackcowblog.blogspot.com. 

Contact Kim at: littleblackcowbeef@ 
gmail.com 


EASTFIELD NATURAL FOODS - 

FOR SALE CROYDON, VICTORIA - 
$500,000 PLUS SAV Certified organic and 
biodynamic trader. 30 years' trading from the 
same location with a turnover around $3M, 
combined with a history of ensuing profits, 
this business represents a sound investment 
over a long period. GRAEME MOODY & 
ASSOCIATES, Tel: (03) 9889 9000, Email: 
graeme.moody@optusnet.com.au 


AUSTRALIAN STRAWBALE 
CONFERENCE Adelaide 5".— 7". 
September 2014. Overseas, interstate 

and local presenters on Strawbale Building 
Techniques. Venue: Strawbale Church Hall. 
Full programme of presentations and tour 
on Sunday. Details available soon on www. 
ausbale.org.au and Ausbale Facebook. 
Lance Kairl: sabale@bigpond.com, (08) 8555 
4223; Bohdan Dorniak : bdco@adam.com.au 
(08) 8344 8170. 


BUILDING WORKSHOPS Strawbale 
building workshops and earthen/lime plaster 
workshops, Daylesford. Learn how you 

too can build easily, environmentally and 
affordably. Don O'Connor and Sue Ewart 
(see EG 101 and 105). Visit our Website: 
gentleearthwalking.com.au. Ph (03) 5348 7506. 


TIPIS AND ABORIGINAL STYLE 
WHURLIES Gentle Earth Walking 

Don O'Connor and Sue Ewart. Tipis and 
Aboriginal style Whurlies (portable dome 
shaped structures with canvas and solid bent 
timbers) made to order by experienced 
craftspeople. Also available Tipi Camping: 


retreats and holidays — Daylesford. 
Ph (03) 5348 7506 or write to PO Box 395, 
Daylesford, Vic, 3460. 
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CLEARWATER SPRINGS - 489.5 acres 

of freehold land with conservation agreement 
on 469.5 acres (20 acres rateable) 40 km from 
Tumbarumba, 30 minutes to Mt Selwyn, 20 
minutes to trout fishing, Historic cattleman's 

hut, 3 BR, bathroom, large kitchen/living, open 
fire, solar power, septic system, water tank, 3 
bay, lockup shed, 3 spring fed dams, fully fenced. 
Conservation area is subalpine wetlands, rare 
plants including orchids $225,000 Julie 0429 482 


733 www.prdtumba.com.au ref 360. ы 


THREE BEDROOM MUDBRICK house 
on the South Coast of NSW. Set in beautiful 


bushland on own block (Torrens title) it shares 

9 acres of community title land. Living areas are 
open plan with cathedral ceilings. $430,000. See: 
http://simone-de.blogspot.com.au. Contact: 0417 
853 397 email: simone.dehaanghotmail.com. 


COUNTRY RETREAT/SANCTUARY. 
Country cottage оп |&1/4 acres, multiple 
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BEAUTIFUL FAMILY HOME fcr sale on 
Multiple Occupancy community, 2 km from 
Nimbin, Northern NSW. Original farmhouse with 
2 large and 2 small bedrooms, one cabin and 

one artist's studio, all well built. Stunning views 
across the valley, grid interactive solar, plenty 

of water. $295k. Phone 0411 469 457 or www. 


^. 
move2nimbin.com 


occupancy, 13 sites on 684 acres near Bathurst. 
Solar Energy, Gas, 6000 gallon water tank plus 
dam. Established garden, magnificent mountain 
views, double garage, easy access $150,000.00 
Phone Jenny 0425 328 019 email: exegesia@gmail. 
com for additional information, photos. ќ 


| BEDROOM CORRUGATED IRON 
COTTAGE, on 1 16 acres of woodland, and 
cleared areas with views. It has a mezzanine floor, 
wood heater, tiled floor, solar hot water and fruit 
trees, 25000 litre water storage, double garage, 2 
dams, 10 km from Bowraville. $360,000 neg. Ph 
lan on 0429 078302 or email ian.smith231953@ 


SELF-SUFFICIENT MOUNTAIN FOREST 
SANCTUARY. 'Skywood Springs Wildlife 
Refuge, private 164 acres, Mt Royal, Upper Hunter. 
Abundant wildlife. Charming mudbrick cabin, 
bunkhouse, extra colorbond insulated cabin, 


gmail.com for more details. 


LANDLINES - For buying, selling, seeking or sharing houses and land. Landlines are 
prepaid and include your advertisement on the Earth Garden website for three months. 


PRICES (all include a fee for one photo. 
Minimum price $130) 

$130 for up to 50 words; 

$230 for up to 100 words; 

$330 for up to 150 words; 

$430 for up to 200 words; 

$530 for up to 250 words. 

Please check your word count carefully as 
an overrun may result in delayed publication. 
You can add photos for $30 each. All photos 
should be at least 800 pixels wide. 


All Landlines should include contact details. 

The deadline for the September issue is High 
Noon 30 July 2014 by secure credit card 
ordering on our website www.earthgarden.com. 
au or by emailing lineads@earthgarden.com.au for 
credit card payment over the phone. You MUST 
type your ad by online ordering or by email. We 
can take your payment, but not your ad, over the 
phone — (03) 5424 1814. 


sheds, glasshouse. Stand-alone solar (240v, 24v), 
permanent springs, dams, 92,000L tanks, orchard, 
gardens. $450,000. www.sharynmunro.com Email: 
sharyngsharynmunro.com Ph: 0438052685. 


——À 


BEAUTIFULLY PRESENTED PROPERTY 
under 10 minutes from Kempsey, 40 minutes from 
Port Macquarie. Includes delightful 3 bedroom 
open plan mud brick cottage house PLUS 
separate stylish 3 bedroom house. An idyllic 
lifestyle on 20 private acres. $450,000. Contact 


Simon on 0438 736 |9lor Rebecca 0456 654 140 


rebeccallc@yahoo.com. Ё ^ 


QLD 


FRASER COAST, Perfect Dual Living Lifestyle, 
Edible Garden, Paradise. 5 Bedroom 2 Bathroom, 
High Ceiling LUG, Main House + | Bed Self- 
Contained Cottage. | Acre. Mature Fruiting & 
Nut Trees. Solar Power & Solar Hot Water. Huge 
5th bedroom has its own entrance with 2nd 
bathroom, can be used as Home Office. Rental 
Appraisal - $400 pw Main House, $210pw for 


furnished Cottage. All useable land. Live the Good 
Life You Deserve. Enjoy Healthy fresh produce, 
Lifestyle, Leisure at its best. An inspection of this 
rare home is necessary. MASSIVE DISCOUNT 
FOR READERS OF EARTH GARDEN. www. 
realestate.com.au/property-house-qld-kawungan- 
116709855 Contact: 041 1841887; cv@wm.com.au. 


oL: 
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TOOWOOMBA, QLD: Тһе Gateway Lodge’ 
Bushland retreat on |4 acres of secluded 
bushland, 6 km to Toowoomba CBD, | | fully 
renovated buildings including 7 furnished 
accommodation buildings with 35 b/rs, 10 toilets, 
10 showers, separate manager's residence, office, 
lockup workshop, huge 30 x |2m shed/recreation 
area, 150,000 It rainwater tank, 40,000 It irrigation 
tank, dams, creek frontage, oval and ample parking. 
Loads of potential uses. Contact brenno58@ 
gmail.com or 0400 798304 for more information 
and photos. 4 


“GREEN HAVEN” An opportunity to purchase 
a beautiful 16.91 ha property in the famous 

Palm Tree-Ravensbourne area with two very 
comfortable homes. Main features: 3 bedroom 
contemporary home. 1 10,000 litres of rainwater. 
Plus a gorgeous renovated cottage with one master 
bedroom, living area, den, office and galley kitchen. 
Stone tops, stained glass windows, quality fittings 
and stunning use of timber. Chook pen, orchard, 
vegie beds and 2 sheds. 3,000 tree (approx) 
cabinet timber plantation. Native forest wildlife 
corridor and creek flats. Permanently running creek 
40 mins Toowoomba, 90 mins Brisbane. 10 mins 
from the hamlet of Hampton — great coffee/food. 
There is much to rave about —two cottages with 
B&B potential or a great sanctuary in which to live 
— an abundance of native wildlife — cabinet timber 
income potential — the peace and quiet of a great 
green community. Price $695,000. Roger Foxton 


0419 778 305. Ke 


120 ACRES OF FOREST high in the 
mountains bordering Mains Range National 
Park, some flat open areas. Stunning scenery, 
enormous variety of wildlife including koalas, 
yellow-bellied gliders, glossy black cockatoos, 
brushtailed rock wallabies and more. Hardwood 
cabin, solar lights, wood heater, gas oven, gas 
fridge, generator. Great weekender ultimate 
privacy, absolute peace and quiet. A secluded 
retreat from the noise and pollution of the city. 
Perfect for bushwalking, bird watching, nature, 
photography or just enjoying. 4WD access only. 
More information www.raywhiteruralwarwick. 
com.au Property ID: 1089335 45 minutes N/E 
Warwick and 2 hours S/W Brisbane. $185,000. 
Peter Lane 0458 255 222. ÀS 


SSS REE ee 


RARE OPPORTUNITY to own beach- 
front property in idyllic North Queensland. 
This unique property is the very definition 

of tropical paradise. Accessible only by boat 

it offers a level of seclusion that becomes 
available only once in a lifetime. Set on 4.4 
acres of beach-front land bordered by national 
park, it is one of only 4 allotments of freehold 
land available on the eastern coast of Cape 
Cleveland. Only 30 mins (20 kilometres) by 
boat from Townsville, it offers an ideal escape 
for the keen fisherman, family or those who 
simply value their privacy. 2 bedroom A-Frame 
House with pine interiors & spiral staircase. 
Fully furnished. Solar Power. Rain water & 
underground water supply (with windmill). 
Septic tank. Large Shed. Selection of water 
craft. Outdoor BBQ area. Organic (hobby 
farm sized) Mango plantation. Tropical tended 
gardens. Beachside storage shacks. Equipment 
including tools, tractor, Generator/welder, new 


ride on mower. Kerri Wright 0418 786481. 
к 2 
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BALLARAT 20 MINS/GEELONG | HR 
peaceful 5 acres in Dereel. Spacious 3 BR 

with BIR, deep verandahs, raked ceiling. Solar; 
wood or mains. 2 reverse cycle A/Cs. 8m x 6m 
Colourbond shed with power + WC. Tanks 
57,000 litres. Large enclosure with vegie beds. 
View at: www.realestate.com.au/property-house- 


vic-dereel-114696743206 | VIC. Castlemaine. 
vs 5. 


BLOCKS FOR SALE ON TWO TITLES, 
Branxholme, Western Victoria. Heritage listed 
‘Colonial Bank’, Built mid 1800s, with shed. Total 
area one acre. Adjacent Henty Highway, close 
to primary school, shop/post office, secondary 


school bus stop, Branxholme Recreation Reserve. 


Electricity currently disconnected. Rainfall 26 
inches/year. Price $89,000.00 Phone 0407 
125662. 24 
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HIGHLANDS - (YEA DISTRICT). Private 
retreat, 64 ha (160 acres) Forest/bush block. 
Fully fenced, secluded, picturesque views. 
Plenty of native wildlife. Shack, water tanks, 

no electricity, 2 dams. Private sale $200,000 
ONO. For full details contact Greg Mobile 


0428 337022. Email nosology2@gmail.com. 
^. 


STRAWBALE / COLORBOND 3 bedroom 
home on 5000 m?, outskirts of Dunolly (2 
hours from Melbourne). Solar hot water & 
power, rain water, solar passive design; gardens 
of native shrubs, vegie plots, young fruit trees. 
Bright, whitewashed interior. Walk into historic 
town with all services. $165,000. Email - info@ 


geomantica.com or ph. Kate - 0418 521 346. 
E 


BRICK HOUSE FOR SALE, Branxholme, 
Victoria. In Green Triangle, investor ready 
region’. Great potential for hobby farm. Shop, 
Post Office, Secondary School bus stop over 
road. Primary School, sporting facilities close 
by. Saxon wood heater. Large shed, shearing 
equipment. 2 Holdings; House on 5750 
square metres. PLUS 10,000 square metres 


over laneway, both holdings provided by bore 
water from house property. $289,000 PH. 


0407125662. bd 


SW TOWN HAVEN, MORTLAKE. 50 km 
coast, | hr Grampians. 3 b/r 1980s BV Family 
home. Well designed passive solar, fully insulated. 
Solar HWS, room for solar PV. 2 Titles = 2316 
т^. 55,000L tank water and town. Cook-on wood 
heater, gas stove, ceiling fans. Established extensive 
garden, including native trees, vegies & orchard. 
Garage, workshop, carport plus 3 car lock-up shed 
with power. Short walk to supermarket, main street, 
Tea Tree Lake & sports facilities, inc. 50m Olympic 
swimming pool. Excellent schools & health facilities. 
$293,750. Contact John, Ph: (03) 5599 2499, Email: 
АЎ 


jgrattonwilsongyahoo.com.au. 
Jg y 


BELGRAVE - 4 acres, |-hour train to 
Melbourne CBD, (42 kilometres). 15 minute walk 
to Belgrave Township, with schools, shops, cinema, 
library, pool and restaurants. Surrounded by the 
beautiful native forests of the Dandenong Ranges 
Gently sloping, partly cleared block with Monbulk 
Creek running through the bottom. All amenities 
$410.000. Contact Prue (03) 9754 6327, 0447 
546327. 


SA 


80 ACRES, beautiful secluded valley, Cudlee 
Creek, Adelaide Hills, 30 min to Barossa Valley 
and Adelaide CBD, on quiet, no through road. 
Main house is double brick & north facing, 3 
bedrooms + study, 4.9kw solar on grid, solar hot 
water, Rayburn woodrange + gas oven, wood 
combustion heater. Separate self contained 
granny flat or studio. Also, 1909 renovated 3 
bedroom cedar cottage - could provide rental 
income, B&B or for extended family. Dam on 

a creek + 80,0001 header tank irrigates 300+ 
mixed fruit and nut trees inc 50 walnut trees 
planted 1857. Bore, Hardwood woodlots, barn. 
No water & elect bills. $835,000-$865,000. 
Phone Daniel- 0432 165 774, (08) 8389 2203, 


E 


Email danielkeyboards@gmail.com. 


TAS 


FABULOUS NEWLY BUILT 
STRAWBALE HOUSE, passive solar design. 
Very high quality build with extensive use of 
Tasmanian timbers. 4 bedrooms, 2 bathrooms, 
beautiful timber kitchen, large living area, double 
glazing. Siddons heat pump hot water, 70,000 
litres water tanks. Plus huge 20 x 12m shed with 
3 phase power. Located at Collinsvale, 25 km 
and 25 minutes from central Hobart. 15 mins 
from MONA! Magnificent views, on 23 ha of 
land, 2/3 cleared. Upcoming zoning changes will 
allow potential subdivision into 2 lots. Fabulous 
scil, ex berry, root crop and dairy farm. 3 spring 


fed dams, always full. Sealed road, school buses, 
village school and shop. Very active, friendly local 
community. Contact Graeme 0404 804 515, 


ellsrickleggmail.com. #°2 & 


BALDOCK'S GRANT PRIVATE 
SANCTUARY. 98 acres at South Mole Creek 
in the magnificent Great Western Tiers. 16.8 
acres for sensitive development. Northerly 
aspect. Licensed, gated Crown road access. No 
electricity connection. No landline phone. Basic 
improvements — hut (photo |), sheds, fencing, 
road, dam (photo 2), building site, caravan, 
building materials, genset, tank. Chemical free. 
Mostly forested. Abundant, delicious, permanent 
water. Three streams. Special karst features 
(photo 3), waterfalls, relict rainforest. Rare 
opportunity. Suits self-sufficient lifestyle, retreat 
or nature tourism. In-perpetuity conservation 
reserve. Caring owner sought. Thirty minutes 
to Deloraine, seventy to Launceston. $154,000. 
Contact (03) 6368 1343. AndrewRicketts@ 


antmail.com.au. 


RENT / SHARE 


PRIVATE BUSH RETREAT available for 
lease. This unique property would suit artists, 
craftspeople, retired folk, those looking to 

try a self-sufficient lifestyle before buying a 
property, or anyone looking to spend quality 
time caring for this property. Situated in 

the clean tranquil Blue Tier area of north- 
east Tasmania, the property consists of 
extensively renovated weatherboard cottage 
with 3 bedroom, large open plan kitchen/ 
dining room, lounge with wood heater and 
cathedral ceiling, bathroom with timber, slate 
and stained glass features, plus separate toilet 
and laundry. Main bedroom has cathedral 
ceiling, a loft and panorama window. All 
bedrooms have built-ins, bedrooms/kitchen/ 
dining area lined with Baltic pine with timber 
flooring. Extensive patio opens off dining 
room with native gardens surrounding the 
house. Skylights in lounge, 2 bedrooms 

and studio. Just 30m from main house is a 
mudbrick and timber bungalow with spacious 
workshop and attached carport plus idyllic 
retreat/studio/guestroom overlooking lush fern 
gullies. Property surrounded on two sides 

by timbered Crown land and fern gullies, and 
includes one hectare of lush fenced pasture. 
Continuous spring-fed water supply to garden, 
plus rainwater to house from 9000L tank. 
Contact manymak| 3Gbigpond.com for further 
information. K 34 
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EARTH GARDEN 
NOTEBOOK 


$36.00 incl p & h 
200 pages acid-free, handmade 
paper. Hand-stitched into 
embossed leather cover. 
Whether you're sitting in the 
garden sketching your favourite 
plants, writing a poetic ode 
to your sunflowers and bees, 
sketching a life plan, writing 
a novel, or just recording the 
changes in your garden... 
the EARTH GARDEN NOTEBOOK 
is your perfect companion. 
Made in Rajasthan with the 
same ancient tanning and dyeing 
methods used to make the 
popular EG Satchel. 
Approximately A5 size paper. 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.ai 


KELLY KETTLE 
- COMPLETE KIT 


$159.95 inclp &h 

Never again pay for land-filling 
gas canisters to boil water 
when you're camping, on the 
road, or hanging out at your 
bush cabin. This superb Irish 
invention will boil 1.5 litres 

of water in only four minutes, 
simply from twigs, leaves and 
other dry material on the 
ground. It's a hollow stainless 
steel ‘chimney’ that you fill with 
water. | use it whenever | can, 
highly recommend it, and love 
it to bits! Eco-friendly, great 


See the video on our webpage 


EG-EMBOSSED 
LEATHER SATCHEL 


$165.00 incl p&h 

Some magazines celebrate 
a revamp with a baseball 
cap and logo. Not Earth 
Garden. This leather 
satchel from Rajasthan, 
embossed with the new 
EG banner, is a perfect 
companion for carrying 
the new bespoke Earth 
Garden journal. Chemical- 
free tanning by craftsmen 
with natural plant dyes using 300-year+ traditional methods. 
Canvas lining, zip pocket inside, 37 x 32 x 10 cm: large enough 


value, fun to use, and durable. — Alan Gray, Good Life director for A4 books, laptops, etc. Removeable shoulder strap. 


COLD 
PRESS JUICE | 
ЕХТВАСТОВ / 


$84.00 inclp &h 
No electricity is 
needed to use 

this high quality 
German designed 
cold press juicer. 
We love it 

— it's simple (and 
quiet!) to use and very easy to clean. Easily dismantled 
for washing in warm soapy water or dishwasher. Great 
for making nutritious smoothies and tasty fresh juices. 
Suitable for lots of different fruit, vegetables and herbs 
such as spinach, wheat grass and salad greens, celery, 
pineapple, grapes, raspberries, apples and oranges. Enjoy 
the many benefits of cold pressed juices, which retain all 
their vitamins, nutrients and living enzymes without noisy 
electrical machines! 


Save money and time with our great new chook feeder and chook drinker. 
Clean, simple designs. Easily mounted off the ground. 50cm tall. 


CHICKEN DRINKER 
$50.00 incl p &h 


Provides your chickens with 
clean water (approx. 4 litres) 
that doesn't evaporate, spill 
everywhere or soil easily. 


CHICKEN FEEDER 
WITH RAIN COVER 


$55.00 incl p &h 


Prevents your chickens 
scratching and pushing grain 
from the feed tray onto the 


An enduring treasure. 


FLAX SEED 
HAND MILL 


$44.95 incl p & h 

Each tablespoon of ground flax 
seed contains almost twice as 
much omega-3's as found in fish 
oil. If eaten whole, flax seed will 
pass through the intestinal tract 
undigested and your body won't 
receive the nutritional benefits. 
Regular spice mills become clogged 
with oil but the grinding surface 

on this mill is three times larger 
than that of a regular spice mill and 
they are designed to quickly and 
perfectly grind small hard seeds. 
Used for breakfast daily by Earth 
Garden's business manager this is another tried and tested tool for the good life! 


FRESH CHEESE COMPLETE KIT 


$74.00 incl p &h 

Here's the perfect way to get started making cheese. Ideal for 
beginners this kit contains everything you need to make Feta, 
Halloumi, Cottage Cheese, Cream Cheese and other cheeses. 
If you've been dreaming of making your own fresh cheese 
here's the perfect way to start. Kit contains; muslin, moulds, 


ground. Holds approx 3kg feed. See the video on our webpage steriliser, culture, rennet, thermometer, instructions, recipe 


booklet and more. 


hese and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


EARTH RENDER pce 


The art of clay plaster, render 
and paints 


Ea rth Re nder 


James Henderson 
$30 


From a widely experienced earth 
builder this practical book is written in 
a direct and easy to understand manner 
to guide you through what could be 

an overwhelming task. With plenty of 
illustrations Earth Render explains how 
to use raw earth as a finish in new and 
older buildings. Tools, techniques and mixing instructions are made 
clear and sand-clay render, straw-clay render as well as clay paint 
components are all covered. 88 pages, paperback. 


BACKYARD POULTRY  - 
NATURALLY 2"? EDITION 


Alanna Moore 
$38.50 


This classic poultry handbook lays out 


= Natsrally 


a wealth of natural care advice with | 3 e “| 


pictures to help the reader identify and 
learn. It is a highly regarded Australian 

guide and continues to educate, | 
encourage and inspire poultry-enthusiasts | 
everywhere. An essential tool for effective | 


POULTRY 


natural care. 151 pages, paperback. 


BUILD YOUR OWN 

WOOD FIRED OVEN 

Alan Watt 

$24.95 

This popular guide will help turn those 
"one day" project dreams into tasty 
backyard DIY feasts for everyone! The 
sections are well explained and feature 
many excellent drawings and photographs 
to boost confidence. It covers oven types, 
oven bases, chimneys, chimney casting, 
dampers, doors and even a selection of 


recipes. This book offers the skills and inspiration needed to build the 


wood fired oven that you want. | |2 pages, paperback. 


THE CHEESEMAKING Lyndall Dyl 
WORKSHOP 2"? EDITION 
Lyndall Dykes 

$57.95 

Lyndall Dykes is passionate about 
homemade and sustainable food and takes 
workshops on cheese making around 
Australia. With easy to follow step by step 
recipes to over 20 cheeses ranging from 
camembert and blue vein through to fetta, 
haloumi, ricotta, cheddar and four types of 


Workshop 


The Cheese м ing 


THE NATURAL SOAPMAKING HANDBOOK 
and 

THE NATURAL SOAPMAKING COOKBOOK 
with 77 recipes 


Mariana Tadiello & Patrizia Garzena 


$39.80 price includes both books 


From the authors of the hugely popular Soap 
Naturally, which is long out of print, come 
two new titles which we are offering as a 
package! Clearly explaining all aspects from 
fundamental ingredients, equipment and 
workplace setup, this set of books covers 

all modern handmade techniques enabling 
you to make skin-soothing, eco-friendly, 
sustainable soaps. With an emphasis on 
frugality and healthy living Marina and Patrizia 
guide you through each step to ensure you 
get the most out of every batch! 


Handbook 


WEED FORAGER'S HANDBOOK [WEED FORAGER'S 
Adam Grubb & Annie Raser-Rowland Ee 


$21.95 

Can | really eat that? Chickweed? Mallow? Sow Thistle? This is an 
amazing book! You will have completely changed your view of 
weeds after reading this. No longer will weeds look like hours 

of hard work to remove and control; now they'll start to look 
more like a tasty lunch or nutritious supper. Twenty top favourite 
edible and medicinal Australian weeds are featured with excellent 
photos for identification, descriptions of the plants, their uses and 
history. Other weeds also get mention, plus there are sensible 
rules to follow when foraging, weedy recipes and other weedy benefits. The sub-title speaks 
for itself — an essential gardener's handbook. | 68 pages, full colour, paperback. 


WOODWORK FOR WOMEN 
Patt Gregory 


AAS 2 1 1 
EVAR REAL. 
$39.95 woodwork for women 
Learn basic woodworking skills while building a project. 
Excellent step by step instructions and photographs on patt gregory 
measuring, marking and how to cut accurately and straight 5 5 & 4 24 à3 
(at last!). Develop confidence working with wood and A r3 xi Ei a. 
handling tools, learning techniques and feeling comfortable ж E à wae uj 
creating something practical with your own hands — and 
being able to do it yourself right through to assembly and finishing the project. Excellent 
tool buying guide and tips on buying wood. 162 pages, full colour, hard cover, paperback. 


i ЖР» Ee 
EARTH GARDEN BUILDING BOOK BUE 


Bob Rich & Keith Smith Earth Garden 
$49.95 BUILDING BOOK 
This edition of the all-time classic Australian owner builder's Бана mde qois 
bible has a new chapter on strawbale building by John Glassford. 
Learn how to design and build your own natural home from 
mudbrick, stone, timber or strawbale. Includes mountains of 


cutting a new path for beginners 


Robert Rich and Keith Smith 


goats cheese this is a truly complete guide. This popular book is spiral 
bound, making it easier to read in the kitchen, and includes plenty of 
mouth-watering recipes that will showcase your homemade cheese! 
250 pages, paperback. 


practical building advice and techniques. 328 pages, paperback. 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.2e 


BACK YARD FARMER 
Volumes 3-12 
$19.95 each 


HOME FARMER 


Volumes | & 2 

$13.50 each 

or ‘The Swag’: any six 
issues (1-12) $87.00 
Need some inspiration and 
some practical know-how? 
Everything is here — from free- 
ranging your chooks and milking 
your cows to growing vegies 
from seed to DIY hydroponics. 
Each book 

80 pages. 


BACK YARD OVENS 
VOLS | & 2 


$19.95 each 

or ‘The Oven Bundle’: both 
volumes + Wood Oven 
Recipes $55.00 

Earth, brick, stone, fire, wood 

— if you've ever imagined building or 
owning your own backyard oven, these 
books offer endless inspiration through 
the real life experiences of back yard 
ovens near you. Each book 80 pages, full colour. 


EARTH GARDENER'S 
COMPANION 
3RD EDITION 


Jackie French 
$19.95 


Jackie needs no introduction 

as Australia's favourite organic 
gardener, and her hard-to-find book 
has now been fully updated and 
revised. It's a month-by-month guide to what you 
can do in any organic garden. B&W, 80 pages. 


THE HOUSE 
THAT JACKIE 
BUILT 


Jackie French 


$19.95 
A practical and 
personal guide to how 


CHOOK WISDOM, 
MORE CHOOK 
WISDOM, & 

EVEN MORE 
CHOOK WISDOM 


$19.95 each 


or ‘The Chook Basket’: 
all three volumes $55.00 
These three highly-successful, 
practical books are written 

by Australian chook keepers, 
for those who keep chooks and those who just 
love ‘em! They're overflowing with superb colour 
photos, ideas, advice, stories, wisdom and the 
natural delight that come from experiencing 
chook-life. 80 pages each, full colour. 


= 


PERMACULTURE = por 
VOLS 1-3 | 


$19.95 each 


or ‘The CP Deal’: all 
three volumes $55.00 
Jam-packed with great ideas, 
gorgeous colour photography 
and permaculture-inspired 
food production. From city 
bees and urban goats to edible garden walls and 
nature strips, read real life stories about the good 
life in our towns and cities. Each book 96 pages, 
full colour. 


c ITY PERMACULTURE 
E 


EASY 
AQUAPONICS 


$19.95 


Imagine a delicious 
meal made from your 
own flourishing organic 
vegies and herbs and 
freshly caught fish all 
harvested from your 
very own backyard. Full colour, 
80 pages. 


GOOD LIFE 
BREAD BOOK 


Earth Garden 
$19.95 


Learn how to make : 
your own sourdough, { 
bake damper in a camp #8 


The Good Life 


$19.95 


THE HEALTHY SOIL 
HANDBOOK 


WOOD OVEN 
RECIPES 


Edited by 

Alan Gray 
$19.95 

Learn how to cook 
a whole range of 
perfect entrées, main 
Courses, desserts, 
pastries and breads in the first book 
totally devoted to wood oven cooking. 
Jam-packed with tips and advice to 
ensure your pizza party, or weekend 
baking session goes perfectly. 80 pages 
full colour. 


NATURAL 
HOME 
BUILDER 
VOLS 1-5 


$19.95 each 
or ‘The 
Stack’: all 

five volumes 
$65.00 

These books will 
motivate, educate 
and encourage you along the road to 
creating your own sustainable home. 
From strawbale and mudbrick to stone 
and recycled timber, it's all here to show 
you how you can make your dream 
home happen while still treading lightly 
on the Earth. Each book 80 pages, 

full colour. 


NATURAL 5 


GREEN POWER 
TODAY 
VOLS 1 & 2 


‘The Power Pack’: 
only $19.95 for both & 
Learn how to cost and 
order a complete off- 
the-shelf, grid-connected, 
solar rooftop power 
system. For off-grid 
households, learn about 
solar power, wind energy and even micro- 
hydro units. 80 pages, full colour. 


GREEN POWER 
ODAY 


| HEALTHY SOIL" | 
|, HANDBOOK... 
E ue Pa 


et 


Learn how organic gardeners feed their 
families and soil. Fertile compost, nitrogen- 
rich soil, earthworms galore, mulching 

for waterwise gardening — all producing 
healthy vegetables, fruits and herbs. Full 
colour, 80 pages. 


oven, superb fruit 

loaves, German rye bread, perfect pizza 
dough and much more. Superb colour 
photos. 80 pages, full colour. 


Jackie built her own 
stone home. A manual 
for anyone interested in stone paving, 
floors, paths, ponds, or even an entire 
stone house. 80 pages. 


r these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


EG SUBSCRIPTIONS & GOOD LIFE ORDERS 


PAYMENT DETAILS 
FOR BOOKS/TOOLS and/or SUBSCRIPTIONS 


CHEQUE / MONEY ORDER for $ |. &. 
payable to Earth Garden P/L 


= 


[ | MASTERCARD 


Cardholder’s Name (please print) 


NOTE: we do not store credit card details 


[ ] | year (4 issues) $44.00 
[ ]2 years (8 issues) $88.00 
[]3years(I2issues) $132.00 
[ ] overseas (1 year) $88.00 
© Earth Garden Pty Ltd, 

Start with issue number — аади 

OR charge 

f If i 
L] for myse [ ] gift to [I VISA 
MY DETAILS Card Number 
Name: ee 
Address: Expiry Date — /__ 
Postcode: 
= Signature 
mall: 

Phone: 
GIFT SUBSCRIPTION TO 
T SEND TO 

Earth Garden 
Adaress PO BOX 2 Trentham 

Postcode: VIC 3458 

Phone: 


or fax to: (03) 5424 1743 


BOOKS AND TOOLS ORDERS 


Good Life Books ~ add $5 postage per order 
‘The Soap Dish’ Soapmaking handbook 


and cookbook 39.80 
Backyard Poultry Naturally 38.50 
Build Your Own Wood Fired Oven 24.95 
Earth Garden Building Book 49.95 
Earth Render 30.00 
The Cheesemaking Workshop 57.95 
Weed Forager’s Handbook 21.95 
Woodwork For Women 39.95 
Good Life Tools — postage included 

Cheese Making Kit — Fresh 14.00 
Chicken Drinker 50.00 
Chicken Feeder with Cover 55.00 
Cold Press Juice Extractor 84.00 
Flax Seed Mill 44.95 
Kelly Kettle — complete kit 159.95 
EG Leather Notebook 36.00 

EG Leather Satchel 165.00 
Earth Garden Books – Free Postage 

Back Yard Farmer Volumes 3—12 No........ 19.95 EA 
‘The Swag’ — choose any 6 copies of BYF 99.00 
Home Farmer Volumes | or 2 No........ 13.50 EA 
or both 25.00 
Back Yard Ovens Volumes | or 2 No........ 19.95 EA 
Wood Oven Recipes 19.95 


ШШ ШЕ ШШ 


COOCOO OCCHI 


‘The Oven Bundle’ all 3 volumes 

Chook Wisdom Volumes 1—3 No........ 
‘The Chook Basket’ — all 3 volumes 
City Permaculture Volumes 1—3 No....... 
‘The CP Deal’ — all 3 volumes 

Natural Home Volumes 1—5 No........ 
‘The Stack’ — all 5 volumes 

Earth Gardeners Companion 3rd Edition 
Easy Aquaponics 

Green Power Today ‘The Power Pack’ Vols | & 2 
The Healthy Soil Handbook 

Good Life Bread Book 

The House That Jackie Built 

EG Magazine Binders (old format size) 
for two 

EG Back Copy Library 

Single back copies No...... 


55.00 
19.95 EA 
55.00 
19.95 EA 
55.00 
19.95 EA 
65.00 
19.95 
19.95 
19.95 
19.95 
19.95 
19.95 
16.00 
30.00 
199.00 
5.95 EA 


EG Books: Shop Soiled — Free Postage 


Bamboo Rediscovered 
Earth Garden Water Book 
Strawbale Homebuilding 
Good Life Bread Book 
Green House Plans 

The Healthy Soil Handbook 
The Mud Brick Adventure 


SUB TOTAL $ 


12.50 
12.50 
12.50 
12.50 
12.50 
12.50 
12.50 


DOO) р БЕ ИГ ЦЕ ЕЕ 


Our Guarantee 

Your purchases are covered by a 100% money 
back guarantee. If you are not satisfied with your 
order, please return it in mint condition and we 
will give you a store credit for the purchase 
price. Or if you prefer, we will refund you the 
purchase price by cheque or credit card refund. 


Delivery 

In-stock items will be shipped in 2-5 business 
days. If your item is out of stock it will be 
back-ordered and we will notify you with an 
expected delivery time. If your order hasn't 
arrived after 3 weeks please contact us. 


About the Good Life 

The Good Life Team have been involved 
with sustainable-living books and magazines 
which have been in continuous publication in 
Australia for more than 40 years. 


SUB TOTAL books & tools _ $ 
Postage (for Good Life Book orders) 
add $5.00 per order _$ 
SUBSCRIPTIONS $ 
TOTAL PAYMENT $ 


All prices are in AUDollars & include GST 


For these and more, visit www.earthgarden.com.au, Phone: (03) 5424 1814, Email: goodlife@earthgarden.com.au 


stamp out letterbox neglect 


fill your letterbox with something meaningful ... 
the all-new £arth Garden journal. 


subscribe today and help make a 
difference ... one letterbox at a time. 


see opposite page or: 


earthgarden.com.au 
(03) 5424 1814 


PRODUCTS WE SELL: 

© Bamboo Toothbrushes 

© Biodegradable Bin Liners 

© Recycled Aluminum Foil 

© Biodegradable Kitchen Wipes 
© Eco-friendly Children's Toys 

© Plant Based Cleaning Products 


No Palm Oil 


Free Shipping 
for Orders 
Over $129 


Owned And 
© Bamboo Clothing Pegs Operated 
© Earth Friendly Tissues 

All Shipping 


© Coconut Bristle Dish Brushes 


Check Out Our Website For More Products! 


Carbon Offset 


Free toothbrush limited to 1 per order, please specify either Adult Soft, Adult Medium and Child Soft in the comments field when checking out. Offer expires September Ist, 2014. 


100% Australian f 


All Orders Shipped 
with Sustainable 
Packaging 


90 Day Money 
Back Guarantee 


Cruelty Free 


We Only Stock 
Eco Friendly 
Products 


